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UNITED      STATES      DEPARTMENT      OF     AG""^"" 
Agricultural    Marketing    Service     •     Marketing     Rese 


This  report  deals  with  homemakers '  use  of  and  opinions  about 
poultry  and  selected  poultry  products.  It  is  one  of  a  series  of 
consumer  studies  on  farm  products  conducted  by  the  Market  Development 
Branch,  Marketing  Research  Division.  The  study  is  part  of  a  broad 
program  of  continuing  research  aimed  at  expanding  the  markets  for 
farm  products. 

The  Agricultural  Marketing  Service  assumed  major  responsibility 
with  cooperation  and  advice  from  other  services  in  the  Department    ' 
and  from  Frank  Frazier,  Executive  Vice  President  of  the  National 
Broiler  Council.  Representatives  of  the  Poultry  and  Egg  National 
Board,  Institute  of  American  Poultry  Industries,  National  Association 
of  Food  Chains,  Crown  Poultry  Co.,  Armour  &  Co.,  Colonial  Stores, 
Birds  Eye  Division  of  General  Foods  Coir-,  Crawford  &  Porter,  Inc., 
and  J.  D.  Jewell,  Inc.,  participated  in  the  planning  stages. 

The  project  was  under  the  general  direction  of  Trienah  Meyers. 
Hugh  Bell  designed  the  study,  and  Opinion  Research  Corp.,  of  Princeton, 
N.  J.,  developed  the  questionnaire,  conducted  the  survey,  and  pre- 
pared a  draft  of  the  report. 
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HIGHLIGHTS 

The  nationwide  sample  of  households  inclvided  in  this  sxirvey  was  selected 
by  eirea  probability  methods.  The  3^13^  persons  interviewed  make  vtp  a  sample 
designed  to  be  representative  of  all  homemakers  living  in  private  households  in 
the  United  States. 

About  broiler-fryers— 

Although  reasons  most  frequently  given  for  using  broiler-fryers  are  relat- 
ed to  taste  and  preference,  economy  and  ease  of  preparation  are  also  important, 
according  to  homemakers'  testimony.  Almost  all  of  the  women  interviewed  had 
served  broiler-fryers  during  the  preceding  yeeir,  emd  many  served  them  often. 

Reported  use  of  broiler-fryers  was  high  in  all  regions,  but  it  was  highest 
in  the  South,  with  98  percent  of  homemakers  using  them,  and  lowest  in  the  North- 
east, with  88  percent.  The  proportions  using  broiler-fryers  increased  some- 
what as  the  size  of  the  family  or  its  income  increased,  and  tended  to  be  a 
little  higher  among  homemakers  under  60  and  those  with  high  school  or  college 
educations  than  among  older,  less  well-educated  women. 

About  half  of  the  users  estimated  their  families  were  eating  this  type 
of  chicken  once  a  week  or  more.  Msmy  of  those  who  served  them  less  frequently 
seemed  to  feel  that  serving  them  more  often  would  lead  the  family  to  tire  of 
chicken.  This  feeling  is  probably  related  to  the  limited  variety  of  things 
many  homemakers  make  with  this  type  of  chicken.  Svirvey  results  confirm  the 
iii5)ression  that  by  fair  the  most  common  method  of  cooking  broiler-fryers  is  as 
fried  chicken;  in  fact,  about  1  user  in  3  indicated  this  was  the  only  way  she 
had  served  this  type  of  bird. 

Most  users  served  broiler-fryers  on  both  Sundays  and  weekdays;  just  1  in 
10  reserved  them  for  Sunday  meals.  Almost  half  sometimes  ate  chicken  on 
picnics,  biit  only  1  in  10  had  cooked  broiler-fryers  out-of-doors  during  the 
yeax.  In  contrast,  1  in  3  used  other  kinds  of  meats  for  oxrtdoor  cooking. 

A  supposed  lack  of  keeping  qualities  may  limit  use  of  broiler-fryers 
among  some  homemakers.  More  than  half  the  housewives  felt  that  fresh  chicken 
should  be  kept  no  more  than  1  or  2  days. 

Nearly  half  of  the  homemakers  said  they  sometimes  bought  broilers  or 
fryers  when  they  had  not  plainned  to  before  going  to  the  store.  Appearance  and 
price  play  an   importajit  part  in  stimulating  these  in^julse  pttrchases. 

In  response  to  questions  about  what  they  look  for  in  choosing  a  chicken, 
many  homemakers  volunteered  that  they  judge  at  least  in  part  by  color  of  the 
bird.  Pluii5>ness,  thoroughness  of  cleaning,  and  absence  of  such  defects  as 
bruises  or  discoloration,  were  also  iraportajit  considerations. 

Few  homemakers  had  complaints  about  the  sizes  of  broiler-fryers  available, 
or  the  way  chickens  are  cut  up;  1  user  in  10  Indicated  she  could  not  usually 
get  a  bird  that  was  the  right  weight  for  her  needs,  and  about  the  same  pro- 
portion had  sometimes  been  dissatisfied  with  the  way  chickens  were  cut  up. 
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One  in  5  felt  that  broilers  and  fryers  are  not  always  cleaned  as  well  as  they 
should  be;  pinfeathers  were  the  major  sovtrce  of  displeasvire . 

Frozen  chicken  has  not  achieved  wide  sicceptance.  An  iinportant  factor  is 
the  impression  on  the  part  of  many  homemakers  that  freezing  destroys  flavor. 

About  turkey— 

Approximately  two-thirds  of  the  homemakers  interviewed  had  served  turkey 
during  the  preceding  year,  chiefly  at  Thanksgiving  and  Christmas.  However, 
1  user  in  k   had  served  turkey  for  other  them  holiday  emd  special -occasion  meals, 
and  1  in  5  had  served  tvirkey  during  the  simmier.  Availability  did  not  appear 
to  be  an  appreciable  factor  in  the  seasonal  use  pattern — only  13  percent  of 
the  users  said  that  tvirkeys  were  not  sold  the  year  axovmd  at  the  place  they 
usually  bought  them. 

It  appears  that  since  so  many  homemakers  associate  turkey  with  the  winter 
holidays  axid  festive  occasions,  they  also  tend  to  think  only  in  terms  of 
larger  birds  ample  for  company  meeils.  Only  15  percent  of  the  users  expressed 
a  preference  for  turkeys  that  weigh  less  than  8  pounds;  on  the  other  hand,  the 
predominant  explanation  for  not  using  turkey  more  often  was  that  they  are  too 
big. 

Size  was  also  a  factor  with  the  1  homemaker  in  3  who  had  not  served 
tvirkey  during  the  preceding  year;  here  too  the  main  explanation  was  that  turkeys 
are  too  large  to  serve  to  their  families,  although  some  did  not  care  for  turkey 
or  did  not  eat  holiday  meals  at  home,  and  some  felt  that  turkey  is  too  expen- 
sive. 


About  other  poultry  items— 

About  half  the  respondents  had  bought  stewing  chicken  dvrring  the  preceding 
year;  almost  as  many  had  purchased  roasting  chicken.  Those  who  did  not  buy 
these  types  of  chicken,  or  ■vrtio  served  them  less  than  once  a  month,  considered 
them  too  large  or  inconvenient  to  prepare,  or  disliked  them  generally. 

About  1  respondent  in  10  bou^t  duck  in  the  year  preceding  the  interview. 
The  reasons  for  not  serving  duck  mentioned  most  often  were  a  general  dislike 
of  duck,  the  opinion  that  it  is  too  greasy,  or  a  dislike  for  the  flavor 
specifically. 

Among  homemakers  as  a  whole,  favorable  and  \mf avoidable  comments  on  frozen 
chicken  pies  or  turkey  pies  are  about  equally  divided;  frozen  chicken  dinners 
or  turkey  dinners  are  less  favorably  regarded  than  frozen  pies.  About  one- 
half  the  respondents  had  served  either  fix)zen  pies  or  dinners  in  the  preceding 
year.  More  homemakers  used  pies,  especially  frozen  chicken  pies,  than  used 
either  frozen  chicken  dinners  or  turkey  dinners. 
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CONSUMER  PREFERENCES,  USAGES,  AND  BUYING  PRACTICES 
FOR  POULTRY  AND  POULTRY  PRODUCTS 

By  Margaret  Weidenhamer,  project  director 
Market  Development  Branch 
Agricultural  Mairketing  Service 

INTRGDUCTION 

In  recent  yestrs,  producticai  of  chickens  for  broiling  has  been  in- 
creasing rapidly,  and  fcurm  prices  have  been  declining;  in  1956,  the 
supply  of  broilers  was  at  record  high  levels,  while  the  average  price 
was  the  lowest  in  l^i-  years. 

The  main  purpose  of  this  survey  was  to  collect  information  on  con- 
sumer preferences,  usage,  and  buying  practices  for  broilers  which  would 
provide  a  basis  for  evaluating  the  i)otenti8il  market  for  this  type  of 
chicken  and  for  increasing  its  consumption. 

In  addition,  the  study  was  designed  to  obtain  data  on  consumers* 
use  of  and  opinions  about  stewing  chickens,  roasting  chickens,  turkeys, 
ducks,  and  certain  frozen  poultry  products. 

The  data  were  collected  during  June  and  July  1956  by  personal 
interviews  with  more  than  3^100  homemakers  representing  a  cross  section 
of  all  hcmemakers.  (See  appendix  for  a  description  of  the  saorple  design 
and  note  on  sampling  error  o)  Since  interviews  were  tatken  with  the  hcane- 
maker  in  each  household,  all  but  a  few  of  the  respondents  were  wonen; 
the  terms  "hcmemakers,"  "housewives,"  "respondents,"  and  "women"  have 
been  used  interchangeably  in  this  report. 

Detailed  tabulation  of  the  questions  asked  in  the  survey  are  given 
in  the  appendix:  An  index  will  be  found  on  page  ^3,  auad  definitions  of 
the  vfiurious  subgroups  shown  appeau:  on  peige  i<^l .  References  to  the  de- 
tailed tabulations  appear  in  the  body  of  the  report. 


BROILER-FRYER  CHICKENS 

Extent  and  frequency  of  use  of  broiler-fryers 

Broiler-fryer  chickens  (or  parts)  are  served  in  more  than  9  out  of 
10  households  in  the  United  States,  the  survey  indicates.  Only  7  per- 
cent of  the  hcanemakers  surveyed  did  not  serve  broiler-fryers  at  some 
time  during  the  12  months  preceding  the  interview,  (in  some  parts  of 
the  country  a  distinction  is  made  between  broilers  and  fryers  on  the 
basis  of  weight  or  the  way  the  bird  is  cut  up  or  both.  However,  since 
these  differences  were  considered  minor  from  the  standpoint  of  this 
study,  and  since  some  resjxDndents  would  not  have  been  familiar  with  the 
distinction,  questions  were  phrased  in  terms  of  broiler-fryers.) 
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Although  the  reported  incidence  of  use  was  high  in  all  regions,  it 
was  highest  in  the  South,  with  98  percent,  and  lowest  in  the  Northeast, 
with  88  percent.  The  proportions  vising  broiler-fryers  increased  some- 
what as  size  of  the  family  and  its  income  increased,  and  the  proportion 
of  users  decreased  among  older,  less  well-educated  women  ccorpared  with 
those  xonder  60  or  those  with  high  school  or  college  educations.  There 
were  no  significant  differences  among  metropolitan,  urban,  or  rural 
residents,  nor  did  the  employment  status  of  the  housewife  appear  to  be 
a  factor.  (Summary  of  Question  2.) 

NOTE J  A  complete  tabulation  of  the  above 

findings,  showing  detailed  results  for 
regions,  conammity  size,  family  income, 
and  the  other  cheuracteristics  studied, 
will  be  found  on  page  45  of  the  appendix. 
Throughout  this  report,  the  references  in 
parentheses  are  to  the  question  number  in 
the  appendix  where  detailed  tabulations 
for  the  question  being  discussed  may  be 
found. 

About  half  of  the  users  estimated  that  they  had  served  broiler- 
fryers  1  or  more  times  a  week,  on  the  average,  during  the  preceding 
year.  Another  1  in  4  had  served  them  about  2  or  3  times  a  month. 

"In  the  past  12  months,  how  often  have  you  served 
broilers  or  fryers — about  how  many  times  a  week  or 
month?"  (Question  2.) 

Percent 

More  than  once  a  week 17 

About  once  a  week  ----.-- — - —  33 

2  or  3  times  a  month 26 

About  once  a  month  — — — 11 

Less  than  once  a  month 11 

Don't  recall  how  often  <-«•"- 2 


The  figures  in  the  above  tabulation  and  those  reported  in  the 
following  pages  (unless  otherwise  noted)  are  based  on  the  replies  of 
respondents  who  served  broiler-fryers  in  the  past  12  months. 
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Broiler-fryer  chickens  are  served  more  frequently  by — 

Southern  hcanemsJcers  than  by  those  in  the  other  3  major 

regions  of  the  country 
By  homemakers  between  30  suad  60  years  of  age  than  by 

those  under  30  and  over  60 
By  middle  income  homemakers  ($3,CX)0  -  $U,999  family 

income)  than  by  lower  and  upper  income  homemakers 
By  homemakers  with  a  high  school  education  or  less 

than  by  those  with  a  college  education 
By  homemakers  with  3  or  more  members  in  the  family 

than  by  homemakers  with  only  1  or  2  in  the  family 


Served  broiler-fryers 
once  a  week  or  oftener 
during  preceding  year 

Percent 

United  States  total  — 50 

South 65 

North  Central  - kj 

Northeast 46 

West — 36 

Under  30  years —        k6 

30  -  39 -— -        56 

40  -  U9 54 

50-59 - 54 

60  and  over -— --         39 

Lower  income  (under  $3^000)  — kS 

Middle  income  ($3,000  -  $4,999)  53 

Upper  inccane  ($5,000  and  over) 49 

Graimnar  school  educaticaa  or  less 52 

High  school 51 

College  - 43 

1  or  2  in  family 42 

3  or  4  in  family 54 

5  or  more  in  family 57 


Respondents  were  also  asked  how  often  they  had  served  broiler- 
fryers  during  the  7  days  preceding  the  interview.  Frequency  of  use 
patterns  by  the  above  populatioi  subgroups  for  the  past  7  days  peo-allel 
those  shown  above  for  the  12 -month  period.  (See  Question  1  in  the 
appendix  for  details.) 
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Taste  or  flavor  appeals  are  the  dominant  factor  in  the  use  of 
broiler-fryers,  according  to  homemfiUter s '  testimony.  Almost  all  of  the 
women  interviewed  made  some  comment  such  as  the  following  (question  3)~ 

"Everyone  in  my  family  likes  chicken" 
"They're  very  tasty,  have  a  fresh  sweet  taste" 
"Chicken  is  a  favorite  food  for  everyone" 
"We  love  fried  chicken" 

Other  importauit  considerations,  each  mentioned  by  at  least  a  third, 
were  the  convenience  of  broiler-fryers — they  axe   easy  to  prepare,  and 
can  be  prepared  quickly — and  their  inexpensiveness .  (These  are  the 
types  of  reasons  given  most  frequently.  See  appendix  for  a  complete 
tabulation.) 

Further  evidence  of  the  economy  appeal  comes  from  the  reasons 
given  by  the  kO  percent  of  the  housewives  interviewed  who  said  they  are 
serving  broilers  or  fryers  more  often  than  they  did  i|  or  5  years  ago. 
The  most  frequent  explanation  is  that  broilers  and  fryers  are  inexpen- 
sive or  more  reasonably  priced  now.  Changes  in  family  ccanposition  which 
led  to  increased  consianption  were  mentioned  by  almost  as  many,  and  a 
smaller  proportion  commented  on  various  marketing  developments,  such  as 
the  more  plentiful  supply  and  improvements  in  the  way  they  eu:e  sold 
( question  60a) . 

Use  of  broiler-fryers  has  increased  more  in  the  last  4  or  5  years 
among  younger  homemakers  than  among  older  ones,  among  higher  income 
levels  than  among  lower,  and  among  those  with  larger  families  than 
those  with  small  ones.  (An  increase  in  family  size  would  of  course 
lead  to  an  increase  in  food  consumption  generally.) 

"Are  you  serving  broilers  or  fryers  more  often  than  you  did  four  or 
five  years  ago,  less  often,  or  about  the  same?"  (Question  59 •) 


United  States  total  ----=•---- 

Under  30  yeairs ^.--=. 

30  -  39 — 

kO   -  if9  - 

50  -  59  - — 

60  and  over > — ---- 

Lower  income  — 

Middle  income  — • 

Upper  income  — — »-—- 

1  or  2  in  family ■ 

3  or  U  in  family  

5  or  more  in  family  — 


More 

Less 

About 

No 

often 

often 

same 

opinion 

Percent 

Percent 

Percent 

Percent 

ko 

10 

1+6 

k 

50 

k 

36 

10 

k6 

5 

k6 

3 

38 

8 

51 

3 

30 

17 

50 

3 

30 

2k 

kk 

2 

3^^ 

20 

k2 

k 

kl 

9 

k6 

k 

h3 

6 

hi 

h 

31 

17 

hi 

5 

^3 

8 

h5 

k 

kS 

7 

kk 

3 
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The  few  homemakers  who  say  they  are   serving  broilers  and  fryers 
less  frequently  than  they  did  4  or  5  years  ago  give  as  their  principal 
reasons  (question  60b) 5 

Family  smaller  now. 

No  longer  raise  chickens. 

In  response  to  a  direct  question,  a  majority  (56  percent)  say  they 
believe  that  broilers  and  fryers  axe   cheaper  per  serving  than  most  fresh 
meats.  Homemakers  in  the  South  are  particuleo-ly  inclined  to  feel  that 
broiler-fryers  are  less  expensive  to  serve  than  other  meats,  while  those 
in  the  West  are   least  likely  to  feel  this  way. 

One  more  indication  of  the  importance  of  the  economy  concept  in 
motivating  purchases  of  broiler-fryers  is  that  frequent  users  are  much 
more  prone  to  believe  they  make  a  cheaper  meal  than  are  infrequent  users. 

"Do  you  find  that  broilers  and  fiyers  are  more  eacpensive  or  less  e:5>en- 
sive  per  serving  than  most  fresh  meats  you  serve?"  (Questioi  2^^.) 


Less 

More 

About 

expen- 
sive 

expen- 
sive 

the 
same 

No 
opinion 

Percent 

Percent 

Percent 

Percent 

56 

9 

25 

10 

70 

53 
^3 

3 
10 
10 
16 

20 
2k 
28 
30 

7 
12 

9 
11 

7^ 
67 

40 

3 

5 

10 

17 

18 
21 
31 
29 

5 
7 

11 
14 

ion  are 

based  on  homemakers  \ 

rho  had 

United  States  tot€LL  - — 

South  

Northeast  — --- 

North  Central  

West 

Frequency  of  serving: 
More  than  once  a  week 

Once  a  week — 

2  or  3  times  a  month  - 
Once  a  month  or  less  - 


purchased  broilers  or  fryers  within  the  past  12  months,  as  determined 
by  their  replies  to  question  7  on  the  questicainaire.  This  is  a  slight- 
ly smaller  group  than  the  group  who  had  served  broilers  or  fryers  in  the 
past  12  months,  because  some  homemakers  never  bought  broilers  or  fryers 
but  raised  them  or  received  them  as  gifts. 
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Deterrents  to  greater  use  of  broiler-fryers 

The  7  percent  of  homemakers  who  had  not  served  broilers  or  fryers  in 
the  past  12  months  were  asked:  "How  does  it  happen  that  you  haven't 
served  broilers  or  fryers  during  the  past  12  months?"  Aside  from 
expressions  of  general  dislike  for  that  type  of  chicken,  their  small 
size  is  cited  most  frequently  as  a  reason  for  not  having  served  broilers 
or  fryers  in  the  last  yeaur.  The  feeling  that  they  are  too  expensive 
is  mentioned  next  most  often  (question  5) • 

Availability  does  not  appear  to  be  an  appreciable  factor  in  the 
nonuse  of  broiler-fryers.  On  the  above  question,  only  3  percent  men- 
tion difficulty  in  purchasing  good  quality  chickens  and,  in  response 
to  a  direct  question,  only  2  percent  of  those  who  haid  not  served 
broiler-fryers  said  that  they  are  not  sold  at  the  stores  where  they 
usually  shop  ( question  6) . 

The  major  deterrent  to  greater  use  of  broiler-fryers,  among  those 
who  used  them  but  did  not  serve  them  often,  appears  to  be  the  feeling 
that  more  frequent  use  would  detract  from  the  variety  of  their  meeJ-s 
and  cause  them  to  tire  of  chicken. 

Those  who  served  broilers  and  fryers  less  than  once  a  week  during 
the  last  12  months  were  asked: 

"How  come  you  don't  serve  broilers  or  fryers  more  often?" 
(Question  k,) 

Principal  reasons  Percent 

Like  VEuriety  in  meals;  don't  want 

to  get  tired  of  chicken 30 

General  disapproval:  Just  don't  like 

them,  prefer  other  meats,  etc. 23 

Too  expensive 9 

Too  much  trouble  or  time  to  prepeore 

them — ---- — - —    8 


A  supposed  lack  of  keeping  qualities  may  be  some  deterrent  to 
greater  use  of  broiler-fryers.  About  half  of  the  purchasers  either 
felt  that  there  is  no  difference  between  fresh  chicken  and  other  fresh 
meats  from  this  standpoint,  or  expressed  no  opinion.  However,  more  of 
the  remainder  feel  that  fresh  meats  have  superior  keeping  qualities 
than  think  that  fresh  broilers  and  fryers  are  better  in  this  resi)ect. 
And,  among  infrequent  users  of  broiler-fryers,  the  margin  in  favor  of 
fresh  meats  is  much  greater  than  it  is  among  frequent  users. 
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"Which  do  you  think  will  keep  longer  without  freezing — fresh  broilers 
and  fryers,  or  other  fresh  meats?"  (Question  26.) 


Fresh  Other 

Fresh   broilers  and  no 

meats   or  fryers   Same     opinion 


Percent   Percent   Percent   Percent 


23 

23 

29 

25 

30 

20 

2k 

26 

29 

17 

28 

26 

33 

15 

22 

30 

United  States  total 30       l8       25       27 

Frequency  of  serving  broilers 
and  fryers: 

More  than  once  a  week 

Once  a  week  

2  or  3  times  a  month  

Once  a  month  or  less  


In  response  to  the  question,  "How  long  do  you  think  it  would  be 
safe  to  keep  a  fresh  broiler  or  fryer — that  is,  one  that  you  have  not 
frozen?",  the  majority  expressed  the  opinicai  that  broiler-fryers  should 
be  kept  a  fairly  short  period  of  time.  Thirty-six  percent  thought  2 
days  would  be  safe;  19  percent  chose  1  day,  and  5  percent  said  that 
broiler-fryers  should  be  used  the  same  day  they  are  purchased.  Only 
about  1  in  3  thought  3  days  or  more  would  be  safe  (question  27). 

The  figures  above  are  based  on  those  who  had  purchased  broilers  or 
fryers  in  the  past  12  months. 


Ways  of  serving  broiler-fryers 

By  far  the  most  popular  way  of  serving  this  type  of  poultry  is  as 
fried  chicken. 

Of  those  who  had  served  broiler-fryers  in  the  last  12  months 
(questions  kS   and  U9) — 

9^  percent  had  served  them  fried 

Ul  percent  had  served  them  baked  or  roasted 

26  percent  had  served  them  broiled 

17  percent  had  served  them  barbecued 

11  percent  had  served  them  in  other  ways,  such  as 

"stewed"  and  "cooked  in  wine" 
3U  percent  had  served  them  only  as  fried  chicken 
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Sharp  differences  in  ways  of  serving  broiler-fryers  are  found  among 
the  various  subgroups  studied.  For  exsmple^ 

Fried  chicken  is  served  by  fewer  homemakers  in  the 
metropolitfiui  areas  and  in  the  Northeast. 

Barbecued  chicken  is  served  by  a  higher  proportion 
of  homemakers  in  the  South  than  in  other  regions j 
and   the  higher  the  hcmonaker's  income  or  educational 
level,  the  more  likely  she  is  to  serve  barbecued 
chicken,  (income  and  education  axe  usually  highly 
correlated.) 

Broiled  chicken  is  served  by  more  households  in  the 
Northeast  and  in  large  cities  than  it  is  in  other 
regions  and  in  smaller  cities  and  niral  areas. 
Like  barbecued  chicken,  its  use  increases  with  income 
and  educationcLl  level. 

Use  of  baked  or  roasted  chicken  parallels  that  of 
broiled  chickens  with  respect  to  rural-urban,  aind 

income  differences* 


In  generauL,  the  more  often  homemakers  serve  broiler-fryers^  the  more 
likely  they  are  to  use  them  in  each  of  the  ways  specified.  However^  it 
is  interesting  to  note  that  this  relatiaaship  does  not  hold  with  respect 
to  fried  chicken.  About  the  same  proportions  in  each  of  the  frequency- 
of-use  categories  had  served  fried  chicken  in  the  preceding  year.  This 
would  seem  to  support  the  idea  that  one  opportunity  for  increasing  con- 
sumption of  this  type  of  bird  lies  in  encouraging  wanen  to  use  it  for  a 
variety  of  recipes  in  addition  to  the  traditionsJ.  favorite  of  fried 
chicken. 


Ways  had  served  broiler-fryers 


Frequency  of  serving 
broiler-fryers 


More  than  once  a  week 
About  once  a  week  — - 
2  or  3  times  a  month 
Once  a  month  or  less 


Barbe- 

Baked, 

mm 

Fried 

cued 

Broiled 

roasted 

other 

Percent 

Percent 

Percent 

Percent 

Percent 

95 

26 

36 

kk 

17 

9h 

20 

30 

k& 

10 

96 

16 

25 

39 

12 

93 

8 

13 

27 

6 
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Shortening  (the  manufactured  product)  is  used  much  more  widely 
than  any  other  type  of  fat  for  frying  chicken.  Lard  and  vegetable  oils 
were  the  next  most  frequently  mentioned. 

Major  regional  differences  are  the  more  ccaaamon  use  of  lard  in  the 
North  Central  and  Southern  regions  as  compared  with  the  Northeast  and 
West,  and  the  proportionately  lesser  use  of  vegetable  oils  in  the  North 
Central  than  in  the  other  regions  ( questions  kj  and  k8) . 


Seasonal  variations  in  use  of  broiler-fryers 

Nearly  two-thirds  of  the  housewives  say  that  the  frequency  with 
which  they  serve  broiler-fryers  does  not  vary  much  from  season  to 
season.  Those  who  do  report  seasonal  variations  in  use  mention  suoanner 
most  often  as  the  period  of  peak  use. 

"Are  there  any  seasons  of  the  year  when  you  serve  broilers 
and  fryers  more  often  than  you  do  during  other  seasons? 
(What  seasons?)"  (Question  22.) 

Percent 

No,  none 63 

Yes 35 

Summer —    21 

Spring  9 

Winter ■ 9 

Fall  -- 2 

No  opinion 2 

(The  figures  above  are  based  on  those  who  had  purchased  broilers  or 
fryers.  Percentages  total  more  than  100  because  a  few  homemakers 
mentioned  more  than  1  season.) 

The  explanations  given  most  frequently  for  serving  broiler-fryers 
oftener  during  the  s\anmer  divide  almost  equally  among  the  following 
three  general  categories,  each  of  which  was  mentioned  by  35  to  Uo  per- 
cent. (The  major  specific  comments  made  are  shown  under  each  category.) 

Convenience : 

Broiler-fryers  are  easy,  quick  to  prepare 
They  ceui  be  cooked  ahead  and  served  cold 
Cooking  them  doesn't  heat  up  the  kitchen  much 

Special  occasion  use: 

Broiler -fryers  are  nice  for  picnics 

More  appesd-ing  at  that  time: 

Just  seem  to  want  them  more  then 
They  make  a  nice  light  meal 
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Wcanen  who  served  broiler-fryers  more  often  during  the  spring  were 
likely  to  feel  that  good  chickens  sire  more  readily  available  then,  or 
that  chicken  dinners  are  more  appealing  then.  The  major  factors  con- 
tributing to  increased  usage  in  the  wintertime  are  that  it  is  not  too 
hot  to  cook  then,  and  that  bigger  meals  are  served  in  cooler  weather. 
Reasons  for  using  broiler-fryers  more  often  during  the  fall  are  not 
shown  because  there  were  too  few  cases  for  reliable  percentages 
(question  23). 


Weekday  vs.  Sunday  use  of  broiler- fryers 

Broiler-fryers  are  eaten  in  more  hemes  on  Sundays  than  on  weekdays, 
but  weekday  use  is  substantial.  Over  kO   percent  of  the  homemakers 
served  broiler-fryers  only  or  mostly  on  Sundays,  over  20  percent  used 
them  primarily  for  weekdays,  and  the  remaining  third  served  them  equally 
often  on  weekdays  and  Sundays. 

"In  the  past  12  months  have  you  served  broilers  or  fryers  on 
weekdays,  on  Sundays,  or  both?" 

(If  both) 

"Have  you  served  them  oftener  for  weekdays  or  Sundays?" 

(Questions  51  and  53 •) 

Percent 

Have  served  on  both  Sxandays  suid 
weekdays  — „„„.„„ — ,>     82 

Served  oftener  on  Sundays  -- — -   30 

Served  oftener  on  weekdays  — - —   l6 

Both  the  same  — 36 

Have  served  on  Sundays  only 12 

Have  served  on  weekdays  only  6 


Use  for  guest  meals 

Broiler-fryers  are  widely  used  for  guest  meals.  Three-fourths  of 
the  homemakers  who  had  served  broiler-fryers  in  the  past  12  months  had 
used  them  for  meals  at  which  guests  were  present  (question  5^) • 

Approximately  half  of  those  who  had  not  used  broiler-fryers  for 
guest  meals  explained  that  they  did  little  or  no  entertaining.  Other 
reasons  mentioned  include  (question  55): 

They  are  too  much  trouble;  takes 

too  long  to  get  them  ready 13  percent 

Not  large  enough  for  guest  meals  ---- —  7  percent 
Other  meats  are  tastier  — _»„«_..„ 6  percent 
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Use  for  picnics  and  outings 

As  previously  indicated,  picnic  use  is  a  factor  in  the  summer  -peaik. 
in  broiler-fryer  consumption.  About  half  {k6   percent)  of  all  home- 
makers  who  had  served  broilers  or  fryers  during  the  past  12  months 
report  that  they  had  served  them  for  picnics  and  outings  (question  5^). 

Many  of  those  who  had  not  eaten  chicken  on  picnics  explained  that 
they  considered  chicken  too  much  trouble  to  prepare  for  this  use 
(question  56). 


Use  for  outdoor  cooking 

Although  broiler-fryers  are  frequently  served  on  picnics,  they 
are  not  widely  used  for  outdoor  cooking.  Only  11  percent  report  having 
cooked  broilers  or  fryers  outdoors  in  the  last  12  months.  In  compeu:- 
ison,  3^  percent  had  cooked  other  kinds  of  meat — principally  frank- 
furters, hamburgers,  or  beefsteaks — outdoors  in  the  last  year* 

Outdoor  cooking  of  both  chicken  and  other  meats  is  practiced  much 
more  extensively  by  younger  homemakers  (particularly  those  30-39)  vith 
families  of  3  or  more  persons  and  those  in  the  middle  or  upper  income 
8uad  educational  groups  (questions  Ul,4i+^,  and  k^) , 

The  principal  type  of  cooking  equijment  used  by  those  who  have 
cooked  broiler-fryers  outdoors  is  the  charcoal  grill.  Average  fre- 
quency of  cooking  broiler-fryers  outdoors  during  varm  weather,  among 
respondents  who  do  this,  is  about  once  a  month  (questions  k2   and  i+3)  • 


Leftovers 

About  half  of  all  homemakers  ( 53  percent)  say  there  are  usually 
leftovers  when  they  serve  broilers  or  fryers.  However,  about  a  fourth 
of  this  group  say  they  would  prefer  not  to  have  leftovers.  On  the 
other  hand,  about  a  third  of  the  k6   percent  who  do  not  have  leftovers 
would  like  to  have  them.  (These  figures  are  tfiiken  frc«n  the  tabulations 
on  questions  57  and  56  in  the  appendix  plus  the  special  cross  tabula- 
tion of  the  two  questions  shown  below.) 

Usually  have    Do  not  have 
leftovers     leftovers 


Percent       Percent 


Like  to  have  leftovers  

Prefer  not  to  

No  opinion 


71 

35 

2k 

57 

5 

8 

During  the  past  year,  about  2  piircbasers  in  5  liad  kept  some 
broiler- fryers  frozen  for  less  than  7  days,  and  an  additional  2  in  5 
had  kept  some  frozen  for  more  than  7  days  before  serving.  Hovever, 
the  typical  purchase  for  storage  for  more  than  a  week  vas  not  sizable; 
6o  percent  usually  bought  1  to  3  birds  to  freeze;  only  ik  percent 
usually  bovight  more  than  half  a  dozen  for  storage.  The  few  who  stored 
parts,  rather  than  the  \diole  bird,  also  tended  to  buy  small  qusuatities 
for  freezing  (questions  28  to  30 ). 

Type  of  outlet  at  which  broiler- fryers  were  purchased 

Far  more  homemakers  buy  broiler- fryers  at  supermarkets  (or  stores 
which  they  consider  supermarkets)  than  at  ajiy  other  type  of  outlets 
Small  grocery  stores  are  second  in  order  of  patronage. 

"Where  do  you  usually  buy  broilers  or  fryers — in  a  large 
supermarket,  a  smaller  grocery  store,  or  someplace  else?" 
(Asked  of  all  homemakers  who  had  served  broilers  or 
fryers  during  the  past  12  months.)  (Question  7«) 


Percent 

S\ipermarket  ---■ — --— — - —  60 

Small  grocery  store l8 

Parmer _.^._ 5 

Poxiltry  store .=,.=.„„. 5 

Butcher  shop *•■ 

Someplace  else l/  3 

Don't  buy 

Raise  own  chickens _=.=»-._  7 

Get  as  gifts  — • .-„^...-_ —  1 

1/  Such  as I  cooperative  store,  commissary, 
public  market.  (Percentages  add  to  more  than 
100  because  scane  respondents  named  more  than 
1  type  of  outlet . ) 

Unless  otherwise  noted,  the  figures  in  the  following  pages  of 
this  section  are  based  on  homemakers  \rho  had  purchased  broilers  or 
fryers  during  the  past  12  months — that  is,  those  -vrtio  raised  their 
own  or  received  them  as  gifts  are  excluded. 
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Day  of  week  on  which  broiler-fryers  are  usually  purchased 

Purchases  of  broilers  and  fryers  are  concentrated  on  Fridays  and 
Saturdays — the  days  for  special  weekend  prices  and  peak  grocery- shopping 
in  most  areas. 

"As  a  TuLe,  oa.  what  day  or  days  of  the  week  do  you  buy  broilers 
and  fryers?"  (Question  21.) 

Percent 

Thursday 13 

Friday ^3 

Saturday 38 

Other  days 13 

No  particular  day l6 

(Percentages  suid  to  more  than  100  because 
sane  respondents  mentioned  more  than  1  day.) 

Saturday  purchases  are  less  frequent  in  the  Northeast  (28  percent) 
than  in  the  other  regions  {kl   to  h6   percent)  and  less  common  in  large 
urban  centers  (32  percent)  than  in  smaller  cities  and  rural  areas  {k2 
and  38  percent) . 

About  two-thirds  of  the  hcmemakers  usually  make  more  than  1  visit 
a  week  to  a  food  store: 

"About  how  many  times  a  week  do  vou  go  into  a  food  store  to  buy 
anything  at  all?"  (Question  20.) 

Percent 

Less  than  once  a  week — ---  2 

Once 29 

Twice 21 

Three  times 17 

Four  or  five  times 13 

Six  times  or  more 13 

Never  go  to  store 3 

Don't  know 2 


Forms  of  broiler-fryers  usually  purchased 

Four  women  in  10  reported  they  usually  bought  broiler-fryers  as 
whole  birds.  About  the  same  number  most  frequently  took  a  whole  broiler- 
fryer  which  was  either  precut  or  cut  up  at  their  request. 
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"Here  is  a  list  of  different  ways  broilers  and  fryers  are  sold 
in  some  places.  In  the  last  12  months,  which  one  of  these  forms 
have  you  bought  most  often?"  (Question  8.) 

Percent 

Whole  chicken,  cut-up 4l 

Whole  chicken kO 

Breasts 15 

Legs  or  thighs »---  13 

Whole  chicken,  split-in-two  --  k 

Wings  or  backs ■ — - —  3 

(Percentages  add  to  more  than  100  because 
some  homemakers  usually  bought  several 
forms  to  provide  the  number  of  desired 
parts  needed  for  their  families.) 

The  reasons  given  most  frequently  for  buying  the  whole,  cut-up 
form  aire  (question  9e) : 

Easier  to  prepare  — _==.==.= —  I4.7  percent 
Dislike  having  to  cut  it  up 

myself  29  percent 

Like  all  peirts 24  percent 

Saves  time  — — 15  percent 

Those  who  usually  purchased  the  whole  chicken  give  as  their  princi- 
pal reasons  (question  9c): 

Like  all  parts 27  percent 

Prefer  to  cut  it  up  myself  —  21  percent 

More  economical I8  percent 

Can  prepare  it  more  ways  -- —  12  percent 


The  reasons  given  by  those  who  usually  bought  breasts  were  almost 
identical  with  those  given  by  respondents  who  purchased  legs  or  thighs 
most  frequently — about  7  in  10  said  it  was  the  part  of  the  chicken  they 
(or  their  families)  liked  best;  the  opinions  that  they  are  meatier,  have 
little  or  no  waste,  and  are  easier  to  prepare  were  each  mentioned  by 
about  2  in  10  (questiois  9a  and  9^) • 

The  few  women  who  most  often  bought  broiler-fryers  split  in  two 
explained  that  half  a  chicken  is  just  right  for  one  person  (29  percent), 
that  it  is  more  convenient  for  broiling  (28  percent),  and  that  it  is 
easier  to  prepare  (22  percent)  (question  9d) . 
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Fresh  vs«  frozen  broiler-fryers 

About  one-third  of  the  respondents  who  purchased  parts  had  bought 
some  during  the  year  that  were  frozen;  only  about  1  in  5  vho  bought 
whole  chicken  cut-up  had  purchased  any  that  were  frozen  ( question  11) . 

Frozen  chicken  has  not  achieved  very  wide  acceptance.  An  inqportant 
factor  in  its  relative  unpopulaurity  is  the  impression  on  the  part  of 
many  hcanemakers  that  freezing  destroys  flavor.  This  was  mentioned  more 
often  than  anything  else  when  hcmemakers  were  asked  what  they  thought 
of  frozen  chicken  (question  12). 

Overall,  unfavorable  comments  were  made  by  51  percent,  favorable 
comments  by  3^  percent,  and  neutral  or  unclassifiable  comments  by  39 
percent  of  the  hcmemakers.  (Some  women  made  both  favorable  and   unfavor- 
able comments.) 

Purchasers  of  frozen  chicken  are  much  more  favorable  in  their 
appraisals  than  eire  nonpurchasers .  Amcxig  those  who  had  bought  frozen 
chicken  in  the  past  12  months,  favorable  comments  were  made  by  68  per- 
cent, unfavorable  comments  by  36  percent.  Among  nonpurchasers,  the 
reverse  was  true — only  2U  percent  made  favorable  comments,  while  55 
percent  gave  unfavorable  conments. 


Availability 

Another  factor  in  the  low  popularity  of  frozen  chicken  may  be  its 
limited  availability.  A  maucimum  of  5^  percent  of  homemakers  say  that 
the  various  forms  of  frozen  broiler-fryers  are   available  where  they 
usually  shop. 

"In  which  of  these  ways  do  they  sell  frozen  broilers  and  fryers 
(at  the  place  where  you  usually  buy  them)?**  (Question  Ik,) 


Sell 

Do  not  sell 

Don't 

frozen 

frozen 

know 

Percent 

Percent 

Percent 

3h 

12 

3^^ 

5k 

12 

3^^ 

51 

12 

37 

hi 

13 

ko 

28 

17 

55 

Breasts  — 

Legs  or  thighs  

Whole,  cut-up  

Wings  or  backs < 

Whole,  split-in-two  

Note:  These  figures  reflect  hcmemakers'  impressions  and  not 
necessarily  the  facts  regarding  availability  of  these 
frozen  forms.  For  example,  lack  of  interest  in  frozen 
chicken  may  cause  a  hcmemaker  to  be  unaware  of  whether 
or  not  it  is  sold  where  she  shops. 
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In  contrast  to  their  Impressions  about  the  availability  of  frozen 
chicken  substantial  majorities  of  homemakers  say  that  fresh  chickens  in 
the  various  forms  are  available  where  they  shop. 

"In  which  of  these  wsqts  do  they  sell  fresh  broilers  and  fryers 
(at  the  place  where  you  usually  buy  them)?"  (Question  I3.) 


Sell 
fresh 


Don't  sell 
fresh 


Don't 
know 


Percent 


Percent 


Percent 


Whole 90 

Whole,  cut-up  86 

Legs  or  thighs 69 

Breasts 69 

Wings  or  backs  — 66 

Whole,  split- in- two  59 


2 

1+ 

12 

13 
12 
10 


8 
10 

19 
18 

22 
31 


Getting  the  right  weight  in  a  broiler-fryer  is  a  problem  for  only 
a  small  minority  of  honemakers.  Most  of  them  (8I  percent)  say  they  can 
usually  find  the  size  bird  they  want. 

"When  you  buy  broilers  or  fryers,  can  you  usually  get  one  that 
is  about  the  right  weight  for  you  or  would  you  rather  have  a 
larger  or  smaller  bird?"  (Question  3^«) 

Percent 


Us\ially  find  right  weight 

Prefer  larger  bird  

Prefer  smaller  bird  — — -- 

Only  buy  certain  parts  — - 
No  opinion • - 


7 
3 

8 
1 


As  shown  in  the  cross -tabulation  below,  those  who  usually  buy 
broiler-fryers  weighing  over  3  poxinds  report  more  difficulty  in  finding 
the  right  size  bird  than  do  those  who  customarily  buy  lighter  chickens. 


Usually  Prefer 

find  right  Ifurger 

weight  _^^^ 

Weight  usually  bought   2?^^^  I^^ 

2  pounds  or  less 91  3 

2  l/U  -  2  1/2  pounds  —    93  5 

2  3A  -  3  pounds 88  10 

Over  3  pounds •=---    80  16 

1/  Less  than  1  percent. 


Prefer 
smaller 
bird 
Percent 


Other 
and  no 

Percent 


5 
1 
2 

2 


1 
1 

2 
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Criteria  for  selecting  broiler-fryers 

Respondents  were  asked  to  tell  in  their  own  words  what  characteris- 
tics they  look  for  In  selecting  a  broiler  or  fryer: 

"Whet  you  are  buying  a  ready-to-cook  broiler  or  fryer,  what 
kinds  of  things  do  you  look  for  to  make  sure  that  you  will 
get  good  chicken?  (What  else?)"  (Question  31.) 

Percent 

Look  for  certain  color ^h 

Light  color 19 

Yellow  color  17 

Good  color  (general.)  — 9 

Color  of  meat  (general)  7 

Creamy  yellow — — -  k 

Miscellaneous  2 

Plumpness  — -- — ----- — —--——- —     36 
Appearance 35 

No  discoloration  or  bruises  — —  Ik 

One  that  looks  fresh 9 

General  appearance 7 

Molstness  — — -— — k 

No  tears  in  skin 3 

Smooth  skin 2 

Appearance  of  skin  (general)  —  2 

Miscellaneous 2 

Cleanliness 32 

Well  cleaned 21 

Few  pinfeathers I6 

Not  bloody 2 

Amount  of  fat 23 

Not  too  much  fat 11 

Some  fat  (amount  unspecified)  —  10 

Like  yellow  fat 2 

(PrinclpgJ.  mentions  -  see  appendix  for 
coniplete  details.) 


In  order  to  find  out  their  opinicais  on  factors  they  might  have 
forgotten  to  mention  or  had  taJcen  for  granted  on  the  preceding  question, 
honemakers  were  then  asked  to  evaluate  the  importance  of  several  charac- 
teristics shown  on  a  list,  l/ 

1/  Items  in  the  checklist  were  factors  in  quality  evaluation  suggested 
for  inclusion  by  the  canmodlty  specialists  responsible  for  standardiza- 
tion euad  marketing  practices. 


-  18  - 


"Here  is  a  list  of  things  some  people  look  for.  Please  tell  me 
which  of  these  you  think  are  most  important  to  look  for  when 
you  are  selecting  a  broiler  or  fryer"  (Question  32.) 

Percent 

No  bruises  or  discoloration 82 

Plunrpness 66 

Few  pinfeathers 5^ 

Amount  of  fat  covering 50 

No  tears  in  skin 32 

None  or  no  opinion 5 

(Percentages  add  to  more  than  100  because 
most  hcmemakers  mentioned  more  thein  1 
characteristic . ) 


By  considering  the  responses  to  the  two  questions  jointly,  we  find 
that  hcanemakers  cite  the  following  characteristics  as  important  con- 
siderations in  selecting  broilers  and   fryers: 

Color 

Absence  of  bruises,  discoloration 

Pl\impne6s 

Cleanliness  and  absence  of  pinfeathers 

Amount  of  fat  covering 


Homemakers  who  mentioned  "amount  of  fat  covering"  were  asked  why 
they  considered  it  important.  Their  principal  reasons  (question  33) • 

Percent 

Gives  it  a  better  flavor 31 

Keeps  the  bird  moist  and  juicy  15 

Makes  the  bird  more  tender  — 15 


Government  inspection  eind  grading 

Many  homemakers  seem  to  assume  that  the  Federal  Government  insi>ects 
all  chickens.  About  half  are  under  the  impression  that  the  broilers  and 
fryers  they  buy  axe   Government  inspected. 

"Some  broilers  stnd  fryers  are  inspected  or  graded  by  the  U.  S. 
Department  of  Agriculture,  some  are  not.  Do  you  happen  to 
know  whether  or  not  the  ones  you  buy  are  inspected  or  graded  by 
the  government?"  (Question  36.) 

Percent 

Yes,  they  are 5^ 

No,  they  aren't  -— 6 

Don't  know kO 
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About  nine-tenths  of  those  who  thought  the  broiler-fryers  they 
bought  were  inspected  indicated  that  the  Government  shows  that  they 
have  inspected  or  graded  the  birds  by  using  some  type  of  tag  or  label. 
Apparently  many  women  believe  that  any  "inspection  or  grade"  label  mesuis 
"inspected  and  graded  by  the  USDA"  (question  37). 


Condition  of  broiler-fryers  when  purchased 

Relatively  few  hcmemakers  express  dissatisfaction  with  the  way 
broilers  and  fryers  are  cut  up.  Only  11  percent  said  that  in  the  past 
12  months  they  had  been  dissatisfied  with  the  way  some  broilers  or 
fryers  were  cut  up  ( question  15) . 

Among  those  who  were  dissatisfied,  the  principeJ.  complaints  were 
that  the  bones  were  splintered  (19  percent),  that  the  bird  was  not  cut 
neatly  (17  percent),  and  that  the  legs  and  thighs  were  not  separated 
( 11  percent)  ( question  l6) . 

Ccanplaints  about  cleaning  were  somewhat  more  frequent.  One  home- 
maker  in  5  felt  that  the  broilers  and  fryers  she  bought  were  not  cleaned 
as  well  as  they  should  have  been,  but  two-thirds  of  this  dissatisfied 
group  said  it  was  not  much  bother  to  finish  cleaning  the  chicken  them- 
selves (questions  38  and  ko) ,     The  main  objections  voiced  were  these 
(question  39) i 

Percent 

Too  many  pinfeathers — — --  58 

Inside  not  clean  (genersJ.) 26 

They  just  don*t  look  clean  -- — -  1? 

Fine  hairs  left  on  bird —  I3 

Windpipe,  lungs,  or  lights  left  12 


Impulse  purchases  of  broiler-fryers 

Impulse  buying  of  broilers  €ind  fryers  appears  to  be  fairly  common. 
Nearly  half  of  the  homemakers  {kj   percent)  said  they  had  at  seme  time 
bought  broilers  or  fryers  when  they  had  not  planned  to  get  them  before 
going  into  the  store  (question  I8) . 

Appearance  and  price  play  an  important  part  in  stimulating  impulse 
purchases  of  broiler-fryers.  Wcanen  mention  these  two  things  most  often 
in  describing  why  they  bought  broilers  or  fryers  when  they  had  not 
planned  to  in  advance. 
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Included  in  the  appearance  category  (mentioned  by  51  percent) 
are  such  ideas  as: 

They  looked  appealing,  fresh,  appetizing 
They  were  displayed  and  packaged  attractively 

Msmy  of  those  who  mentioned  price  {kl  percent)  stated  that  they 
were  on  sale  or  cheaper  than  usual  (question  19 )• 

Price  reductions  aJ.so  induce  some  homemakers  to  purchase  heavier 
birds  than  they  otherwise  would.  One  woman  in  3  says  that  when  broil- 
ers or  fryers  sire  selling  a  little  cheaper  than  usuaJ.,  she  buys  a 
heavier  bird  or  package  (question  17). 


ROASTING  CHICKEaiS 

Note:  It  is  possible  that  the  figures  on  purchase  of 
roasting  chickens  are  inflated  to  some  extent. 
Althoiigh  most  respondents  seemed  to  be  familiar 
with  the  other  types  of  poultry  studied  ajid  did 
not  appear  to  confuse  the  names,  this  was  not 
true  of  roasting  chickens,  particularly  in  cer- 
tain sections  of  the  country.  For  example, 
during  pretesting  there  was  evidence  that  some 
respondents  who  used  hens  for  roasting  reported 
they  used  roasting  chickens.  Every  effort  was 
made,  in  the  introductory  statement  to  the 
questions  ajid  in  the  instructions  to  interview- 
ers, to  differentiate  between  roasting  chickens 
and  other  types,  but  confusion  may  still  have 
existed  in  the  minds  of  some  respondents. 

Extent  and  frequency  of  purchase  of  roasting  chickens 

A  little  less  than  half  of  the  United  States  homemakers  {kk  per- 
cent) reported  they  purchased  roasting  chickens  in  the  year  preced- 
ing the  interview.  The  proportions  varied  considerably  by  region, 
city  size,  and  family  income.  The  average  frequency  of  purchase  was 
less  than  once  a  month. 


"Now  I'd  like  to  talk  to  you  about  another  kind  of  chicken 
that  is  sold  in  scane  places.  It  is  called  a  roasting 
chicken — these  are  young  chickens  weighing  about  U  to  6 
pounds,  especially  raised  for  the  meat.  They  are  the  kind 
you  can  roast  without  stewing  them  first." 
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"Have  you  bought  this  type  of  roasting  chicken  in  the  last  12 
months?" 


(If  "yes") 


"About  how  many  times  a  week  or  month?"  (Summary  of  ques- 
tion 66  and  question  66.) 

Percent 

About  once  a  week  — 2 

2  or  3  times  a  month 9 

About  once  a  month 17 

Less  than  once  a  month 3^ 

Purchased  in  past  12  months  but 

can't  rec8LLl  how  often l/38 

l/  Probably  most  of  the  homemakers  in  this 
group  €Lre  infrequent  purchasers  of  roasting 
chickens. 


Reasons  for  serving  roasting  chickens 

The  major  reasons  given  for  serving  roasting  chickens  relate  to 
ways  of  serving  them,  the  fact  that  they  constitute  a  change  from  other 
meats,  and  their  use  for  special  occasions. 

"What  are  the  reasons  you  serve  roasting  chickens?"  (Question 

67.) 

Percent 

Ways  of  serving  --— kl 

Like  the  dressing  that  goes 
with  it 35 

Like  to  have  leftovers  — ----   8 
Like  the  gravy,  triranings  that 
go  with  it -   7 

Miscellaneous — ----   2 

Makes  a  nice  change 31 

Special  occasions  25 

Like  it  for  guest  meals 15 

Nice  for  holiday  meals 8 

Like  it  for  special  occasions    k 

Like  a  roast  chicken  for 
Sunday  2 

(See  appendix  for  a  complete  tabulation.) 
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Deterrents  to  greater  use  of  roasting  chickens 

The  specific  objections  to  roasting  chickens  which  are  voiced  most 
often  by  those  who  do  not  buy  them,  or  do  not  serve  them  frequently, 
relate  to  size  and  to  the  inconvenience  of  preparation  (questions  68 
and  69). 

Reasons  for  not 

serving  roasting  Reasons  for  not 
chickens  more     having  purchased 
often  roasting  chicken 

Percent        Percent 

Inconvenience:  too  much  time  or 
trouble  to  prepare  them,  etc*  31  I6 

General  dislike:  don't  care  for 
them,  prefer  other  poultry,  etc.  -      21  35 

Too  big 18  15 

Availability:  never  heard  of  roast- 
ing chickens;  not  available  where 
I  usually  shop 2  llf 

(See  appendix  for  a  complete  tabulation.) 

Availability  of  roasting  chickens 

About  half  of  the  women  who  had  not  bought  this  type  of  bird  said 
they  are  sold  locally.  More  than  a  third  did  not  know  >rtiether  or  not 
roasting  chickens  are  available  in  the  stores  they  patronize. 

"As  far  as  you  know,  do  they  sell  this  type  of  roasting  chicken 
at  the  stores  and  markets  where  you  usually  shop  for  food?" 
(Question  70.) 

Percent 

Yes,  they  do  — 55 

No,  they  don't 9 

Don't  know  ■ — ----~- — ,»-=.„„.   36 

Availability  of  roasting  chickens,  or  consvnners'  awareness  of  their 
availability,  appears  to  be  much  greater  in  the  Northeast  and  in  large 
cities  than  elsewhere. 

Nonpurchasers  who  say  roasting 
chickens  are  sold  where  they 
shop 
Percent 

Northeast —  80 

North  Central 6I 

South " -  33 

West 65 

Metropolitan  83 

Other  urban 5^ 

Rural hh 
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Interest  in  roasting  chickens 


The  1  nonpurchaser  in  10  who  felt  sure  that  roasting  chickens  were 
not  sold  where  she  usually  shopped  was  asked,  "If  roasting  chickens 
become  available  in  your  eurea  will  you  be  likely  to  buy  them?"  Among 
this  smsJ.1  group,  a  few  didn't  know  if  they  would  be  likely  to  buy  them 
or  not,  and  the  remainder  were  almost  equally  divided  between  those  who 
thought  they  would  be  likely  to  buy  them  and  those  who  thought  they 
would  not  be  interested  ( question  71) • 

These  results  must  be  interpreted  with  caution,  since  many  potential 
customers  are  not  familiar  with  this  type  of  chicken.  However,  adver- 
tising and  promotional  activities  designed  to  make  these  women  aware  of 
roasting  chickens  and  interested  in  using  them  might  be  effective,  par- 
ticul€u:ly  in  view  of  homemakers*  stated  interest  in  preparing  varied 
meals  <> 


STEWING  CHICKENS 

Extent  and  frequency  of  purchase  of  stewing  chickens 

Half  of  all  hcanemakers  had  bought  stewing  chickens  during  the 
preceding  12  months.  Stewing  chickens  are   purchased  by  higher  propor- 
tiCHis  of  hcmemakers  between  the  ages  of  30  and  U9  than  by  those  under 
30  and  those  50  or  older,  and  by  higher  proportions  of  middle  and.   upper 
income  h<»iemakers  than  by  lower  income  homemakers. 

The  average  frequency  of  purchase  was  less  than  once  a  month. 

"In  the  past  12  months,  how  often  have  you  bought  stewing 
chickens — about  how  many  times  a  week  or  month?"  (Summary 
of  question  6I  and  question  6I.) 


Percent 

About  once  a  week  — 5 

2  or  3  times  a  month 12 

About  once  a  month  ------------    19 

Less  than  once  a  month  — 32 

Served  in  past  12  months  but 
can't  recall  how  often l/  32 

1/  Most  of  the  hanemakers  in  this  group 
are  probably  infrequent  (less  than  once  a 
month)  purchasers  of  stewing  chickens. 
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Reasons  for  serving  stevring  chickens 

The  main  appeal  of  stewing  chickens,  as  seen  by  housewives,  is  the 
many  ways  of  serving  them.  The  fact  that  they  provide  a  change  from 
other  forms  of  chicken  and  other  meats,  and  their  economy  were  also 
frequently  mentioned. 

"What  are   the  reasons  you  serve  stewing  chickens?"  (Question 
62.) 


Principal  reasons 

Ways  of  serving  (makes  good  soup,  like 

it  with  dumplings,  etc.)  

Nice  to  serve  for  a  change — - 

Price  and  economy 


Percent 


69 
2k 
12 


Deterrents  to  greater  use  of  stewing  chickens 

Aside  frcan  expressions  of  general  dislike  for  stewing  chickens,  or 
preference  for  other  forms  of  chicken,  the  principal  reasons  given  for 
not  serving  stewing  chickens  more  frequently,  or  for  not  serving  them 
at  all,  related  to  inconvenience  of  preparation,  size,  and  the  desire 
for  variety  in  meals  (questions  63  and  6k), 


Reasons  for  not 
serving  more  often 
than  once  a  month 


PrincipeJ.  reasons 

General  dislike:  don't  care  for 
them,  prefer  other  meats,  etc.  - 

Inconvenience:  takes  too  long 
to  prepare,  don't  know  how  to 
cook  them,  etc.  

Want  variety,  prefer  not  to  serve 
them  too  often -— - — 

Too  large  for  our  family  

Specific  characteristics  of  the 
meat:  too  tough,  lacks  flavor, 
too  rich,  too  fat  and  greasy  --- 

Raise  own  chickens  — — • — ------ 


Percent 


30 


16 
10 


Reasons  for  not 
purchasing  at  all 
during  past  12 
months 


Percent 
k9 

17 

11 


15 
Ik 
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Availability  of  steving  chickens 

Only  3  percent  of  the  nonpurchasers  say  that  stewing  chickens  ajre 
not  available  at  the  stores  where  they  usually  shop.  Another  22  per- 
cent don't  know  whether  they  are  or  not. 

"As  far  as  you  know,  do  they  sell  stewing  chickens  at  the 
stores  and  markets  where  you  usioally  shop  for  food?" 
(Question  65.) 

Percent 

Yes,  they  do 75 

No,  they  don*t 3 

Don't  know 22 


USE  AHD  PREFERENCES  FOR  TURKEYS 


Extent  and  frequency  of  use  of  turkeys 

About  two-thirds  of  the  hcanemaJcers  had  served  turkey  during  the 
preceding  12  months.  However,  three-fourths  of  the  users  had  served 
turkey  only  1  to  3  times  during  the  year. 

Turkeys  were  more  likely  to  have  been  served  during  the  previous 
12  months  by  — 

Homemakers  in  the  Northeast  and  West  than  by 
those  in  the  North  CentraJ.  and  Southern 
regions . 

HCTnemakers  in  lau*ge  cities  than  by  those  in 
smaller  cities  and  rural  areas 

Homemakers  between  30  and  60  years  of  age 
than  by  those  under  30  and  over  60. 


-  26  - 


The  proportions  using  turkeys  also  increased  with  economic  level, 
educational  attainment,  and  size  of  family.  In  generaQ.,  the  groups 
which  were  more  likely  to  serve  turkey  were  also   likely  to  serve  it 
more  often  ( summary  of  question  72  and  question  72) . 

Homemakers  who  had  Users  who  hawi 
served  turkeys  in   served  more  than 
the  past  12  months  3  times  during  year 


United  States  total 


Northeast  

West — 

North  Central  • 
South  

Metropolitan  — 
Other  urban  — 
Rural ■- 

Under  30  years 

30  -  39  

40  -  if9 

50  -  59 • 

60  and  over  — • 


Lower  income 

Middle  income  

Upper  income — 

Grammeur  school  or  less 

High  school ..-=.=— 

College  — -— 

1  or  2  in  family  

3  or  U  in  family  

5  or  more  in  family  --• 


Percent 

Percent 

65 

20 

75 

30 

73 

16 

6k 

15 

51 

12 

75 

27 

65 

17 

57 

15 

55 

16 

72 

21 

73 

23 

72 

22 

k9 

15 

h3 

10 

65 

16 

80 

26 

3h 

Ik 

69 

20 

7^ 

27 

5h 

17 

69 

20 

76 

22 

The  use  of  turkeys  is  not  only  highly  seasonal,  but  it  is  also 
limited  by  many  women  entirely  to  "special  meals."  One-fourth  of  the 
users  reported  having  served  turkey  for  regular  family  meals  during 
the  preceding  12  months  (questions  76  and  77) • 
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"Did  you  serve  turkey  this  past  Thanksgiving?  Last  Christmas? 
At  New  Year's?  At  other  special  times?" 

"Aside  from  holidays  and  special  occasions,  have  you  served 
turkey  for  any  regular  meals  during  the  last  12  months?" 
(Questions  76  and  77.) 

Percent 

Thanksgiving  75 

Christmas 72 

New  Year's 17 

Easter  5 

For  birthdays  5 

For  guest  meals 5 

Other  special  times  l/ 10 

For  regulcLT  family  meals  — ---  25 

Not  reported 3 

1/  Such  as  anniversaries,  parties, 
Fourth  of  July,  christenings,  other 
family  gatherings. 


The  figures  in  the  above  tabulation  and  those  rei>orted  on  the 
following  pages  (unless  otherwise  noted)  are  based  on  the  replies  of 
hcmemakers  who  had  served  turkey  in  the  past  12  months. 


One-fifth  of  hcmemakers  said  they  sometimes  serve  turkey  in  the 
summer. 

The  principal  reason  given  for  not  serving  turkey  in  the  summer 
was  that  it  is  too  hot  to  have  the  oven  going  (27  percent).  Objections 
to  the  size  of  turkeys  and   the  feeling  that  they  are  not  a  seasonal 
summer  meal  were  each  mentioned  by  18  percent  ( question  79) • 


Reasons  for  serving  turkey 

The  strong  association  of  turkey  with  Thanksgiving  and  Christmas 
is  apparent  in  the  reasons  housewives  give  for  serving  it.  Cosmnents 
on  its  appropriateness  for  holidays  and  special  occasions  get  top  men- 
tion (73  percent).  Another  appeal,  mentioned  by  28  percent,  is  the 
large  turkeys  available — birds  that  will  serve  many  people  and  provide 
plenty  of  leftovers  around  the  holidays  (question  73) • 
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Deterrents  to  greater  use  of  tiirkeys 

The  principal  reason  for  not  serving  turkey  at  all,  or  for  not 
serving  it  more  frequently,  also  relates  to  its  size.  A  general  dis- 
like of  turkey,  its  restriction  to  holiday  euad  special  occasion  use, 
and  the  cost  are  also  important  factors  for  some  women, 

Homemakers  who  had  served  turkey  less  than  once  a  month  during 
the  past  12  months  were  asked: 

"How  come  you  don't  serve  turkey  more  often?" 

Homemakers  who  had  not  served  turkey  in  the  past  12  months  were 

asked: 

"How  does  it  happen  that  you  haven't  served  turkey 
during  the  past  12  months?"  (Questions  7^  and  75.) 


Principal  reasons 

Reasons  for  not 

serving  more 

frequently 

Reasons  for  nol 
serving  during 
past  12  months 

fi*i  '7*a_+/^/^  lQT*cria  M..M.MM, 

Percent 
hn 

Percent 

33 

17 

22 
2k 

Ti^/^  rfS'STTManc'T  \/<a  .  —  ...._, 

l8 

Use  restricted  to 
special  occasions  - 

General  disapproval 
(don't  like  turkey, 
fer  chicken,  etc.) 

16 

pre- 

llt 

The  sharp  seasonal  fluctuations  in  use  of  turkeys  do  not  appear 
to  result  from  any  impression  among  housewives  of  lack  of  availa- 
bility during  times  of  limited  use.  Only  13  percent  said  they 
thought  that  turkeys  could  not  be  bought  during  certain  seasons  of 
the  year,  spring  and  summer  being  mentioned  most  frequently.  How- 
ever, another  26  percent  did  not  know  whether  there  were  variations 
in  availability  from  one  season  to  another. 
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"At  the  place  where  you  usually  buy  turkeys,  are  they  sold  during 
all  seasons  of  the  year?" 

(If  "no"): 

"During  what  seasons  are  turkeys  not  available?"  (Questions 
80  and  8l,) 

Percent 

Available  during  all  seasons  -     6l 
Not  available  during  certain 
seasons  l/ —     13 

Summer 10 

Spring  8 

Winter  3 

Fall 3 

Don't  know 26 

1/  Sane  homemakers  mentioned  more  than 
1  season. 


Preferences  and  use  of  fresh  and  frozen  turkey 

More  housewives  indicated  they  hawi  used  fresh  turkey  in  the  past 
year  thaui  had  used  frozen,  cuid  the  margin  of  preference  for  fresh  over 
frozen  is  considerable.  (Much  of  what  the  respondents  considered  fresh 
turkey  was  probably  frozen  turkey  sold  to  them  in  thawed  form.) 

"In  the  last  12  months  have  you  bought  fresh  turkey,  frozen 
turkey,  or  both?" 

"Which  do  you  prefer  —  fresh  turkey  or  frozen  turkey?" 
(Questions  82  and  83,) 

Used      Prefer 


Percent    Percent 


Fresh 52  60 

Frozen 26  13 

Both - 17 

No  preference --  2k 

Other  answers  or  can*t 

recall 5  3 


A  cross- tabulation  of  the  two  questions  above  shows  that  homemakers 
who  thought  they  had  purchased  fresh  turkeys  but  not  frozen  during  the 
past  12  months  were  almost  unanimously  in  favor  of  fresh  turkeys.  Those 
who  bought  only  frozen  turkeys  favored  them  over  fresh  by  a  margin  of 


-  30  - 


cxily  39  to  25.  The  fact  that  one-third  of  those  who  had  purchased 
frozen  had  no  preference  adds  fiarther  evidence  to  the  conclusion  that 
freezing  does  not  have  advantages  in  the  minds  of  many  consumers. 

Homemakers  who  purchased  both  fresh  and  frozen  turkeys  preferred 
fresh  by  U2  to  12  (almost  half  made  no  choice). 


Preference 


Fresh • 

Frozen  

No  preference  


Homemakers 

who  had 

purchased- 

Fresh 

Frozen 

Both 

Percent 

86 

1 

13 

Percent 

25 
39 
36 

Percent 

k2 
I? 

The  principal  reasons  given  for  preferring  fresh  turkey  are  these 
( question  84a) : 

Better  taste  and  flavor  — —  U5  percent 

It  takes  too  long  to  thaw  a  frozen 

turkey  15  percent 

You  know  it  is  freshly  killed 15  percent 


Homemakers  who  prefer  frozen  turkey  give  as  their  major  reasons 
(question  8Ub) : 

It's  all  cleaned  and  ready  for  the 
oven • 38  percent 

Can  keep  it  until  you  want  to 
serve  it 20  percent 

The  meat  is  juicier  and  more 
tender I8  percent 

Like  the  taste  of  frozen  turkey  —  1?  percent 

It's  easier  to  prepeure  and  cook  —  Ik   i)ercent 


Preferred  sizes  of  turkeys 

Most  homemakers  prefer  turkeys  weighing  8  pounds  or  more — prefer- 
ences which  reflect  the  "big  meal"  orientation  most  women  have  toward 
turkey.  The  8  to  13  pounds  range  is  most  popular,  followed  closely  by 
the  over-13-pounds  category.  Only  15  percent  said  they  favored  turkeys 
weighing  under  8  pounds.  Homemakers  in  the  West  tend  to  prefer  heavier 
turkeys  than  those  in  other  regions,  while  light  turkeys  are  most  pop- 
ular in  the  South. 
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"Which  of  these  size  turkeys  do  you  prefer — those  less  than 
8  pounds,  those  8  to  13  pounds,  or  those  weighing  over  13 
pounds?"  (QuesticMa  85 ♦) 


United 

States  North-  North 

total  South  east  Central  West 

Percent  Percent  Percent  Percent  Percent 

8  to  13  pounds he  51  hk              i+5  kS 

Over  13  pounds 35  23  37      36  kO 

Less  than  8  pounds 15  20  15      15  9 

No  opinion k  6  k                Ij.  5 


The  reason  given  most  frequently  by  those  who  preferred  each  of  the 
three  sizes  was — 

It*s  the  right  size  for  my  needs 

Other  reasons  for  preferring  the  under-8-pound  size  (question  86a)- 

You're  less  likely  to  have  leftovers  —  3^  percent 

They  are  more  tender  — -— — — -  23  percent 

They  have  a  better  flavor 11  percent 

Other  reasons  for  preferring  8  to  13  pound  turkeys  (question  86b) — 

You're  less  likely  to  have  leftovers  -  I6  percent 

Prefer  to  have  scaie  leftovers —  12  percent 

They  are  more  tender 11  percent 

Other  reasons  for  preferring  turkeys  weighing  over  13  pounds 
(question  86c) — 

Prefer  to  have  some  leftovers 2k  percent 

They  are  meatier 19  percent 

They  are  less  expensive  — 11  percent 

(Only  the  reasons  mentioned  most  frequently 
are  given  above.) 

Those  who  preferred  turkeys  weighing  8  pounds  or  more  were  asked 
what  they  thought  of  turkeys  under  8  pounds.  The  connnents  made  most 
frequently  ( questicxi  87) : 

They're  nice  for  small  families 22  percent 

Not  enough  meat  on  them 10  percent 

They  are  all   frame  and  bone  — • 8  percent 
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FROZEK  CHICKEN  AIID  TURKEY  PIES  AND  DINNERS 

Extent  of  use 

About  one  half  of  the  respondents  had  served  frozen  poultry  pies 
or  dinners  in  the  preceding  year,  and  3  in  10  had  served  them  during 
the  month  before  the  interview.  Use  of  the  frozen  pies,  especially 
frozen  chicken  pies,  was  more  prevalent  than  use  of  either  frozen  chick- 
en dinners  or  frozen  tiirkey  dinners. 

"Which  of  these  frozen  products  have  you  served  during  the  last 
12  months?" 

"Which  of  these  have  you  served  in  the  past  month?"  (Questions 
91  and  92.) 


Frozen  chicken  pies  

Frozen  turkey  pies 

Frozen  turkey  dinners  

Frozen  chicken  dinners  

None  of  them  

Not  ascertained  


Served 

during — 

Last  year 

Last  month 

Percent 

Percent 

h3 

21 

27 

11 

12 

k 

10 

3 

52 

71 

.. 

k 

All  four  frozen  products  were  less  likely  to  be  served  by — 

Homemakers  in  the  South  than  by  those  in  other 

regions 
Homemakers  in  rural  areas  than  by  those  in  cities 
Older  homemakers  than  by  those  under  50 
Lower  income  homemakers  than  by  middle  and  upper 

inccsne  homemakers 
Homemakers  with  grammar  school  education  than 

by  those  with  a  high  school  or  college  education. 


Reactions  to  frozen  chicken  and  turkey  pies 

Among  hcsnemeikers  as  a  whole,  favorable  and  unfavorable  comments  on 
chicken  and  turkey  pies  are  about  evenly  divided.  However,  among  those 
who  indicated  they  had  served  them  at  some  time  in  the  past,  twice  as 
many  had  favorable  reactions  as  had  xonfavorable  ones;  those  who  mention- 
ed they  had  never  served  chicken  or  turkey  pies  gave  predominantly  un- 
favorable ccsmoents. 
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"What  do  you  think  of  frozoa  chicken  and  turkey  pies?"  (Sumnary 
of  replies) 


United     Had 
States    served 
total    frozen  pies 


Had  not 
served 
frozen  pies 


Percent 


Percent 


Percent 


Favorable  comments 28 

Favorable  comments,  with 
qualifications  10 

Unfavorable  connnents,  with 

qualifications 1^ 

Unfavorable  comments 28 

NeutreJ.  comments  or  not 

ascertained  — - — — -   20 

1/  Less  than  1  percent. 


50 

17 

20 
13 


1/ 


11 
3 

9 

1^0 

37 


Convenience  is  a  major  factor — the  advantage  of  frozen  chicken  and 
turkey  pies  mentioned  most  often  is  that  they  are  quick  and  easy  to 
serve  ( 29  percent) . 

The  specific  objections  voiced  most  frequently  are  (question  93) — 

Don't  like  the  way  they're  made 11  percent 

Cost  too  much — -— — 9  percent 

Not  enough  meat  in  them 9  percent 


Reacticms  to  frozen  chicken  and  turkey  dinners 

Frozen  dinners  are  less  favorably  regarded  than  frozen  pies.  Among 
homemakers  nationwide,  xinfavorable  comments  are   more  than  twice  as  fre- 
quent as  favorable  ones.  Even  among  those  who  have  served  frozen  din- 
ners, a  subst€uitial  proportion  are  critical. 
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"How  about  frozen  chicken  and   turkey  dinners  —  what  do  you 
think  of  them?"  (Svmnnary  of  replies) 


United 
States 
total 


Favorable  comments  

Favorable  conments,  with 

qualifications — — - 

Unfavorable  ccanments,  with 

qualifications — 

Unfavorable  comments  

Neutral  comments  or  not 

ascertained  


Ik 

k 

11 
31 

ko 


Have 
served 
frozen 
dinners 


Percent   Percent 


k2 
15 

25 
17 


Have  not 
seirved 
frozen 
dinners 


Percent 

10 

2 

8 
33 

hi 


As  with  frozen  pies,  the  most  frequent  favorable  canment  about 
frozen  chicken  and  tvirkey  dinners  is  that  they  are  quick  €uid  easy  to 
serve  (12  percent).  The  principaJ.  objection  is  that  they  cost  too  much 
(19  percent)  (question  9^)* 


DUCKS 

Extent  and  frequency  of  purchase  of  ducks 

About  1  respondent  in  10  ( 11  percent)  bought  duck  in  the  12  month 
period  preceding  the  interview.  Metropolitan,  middle  or  upper  income 
hcmemaJcers  in  the  Northeast  or  North  Central  regions  were  more  likely 
to  serve  duck  than  others.  The  usual  frequency  of  serving  was  between 
1  and  3  times  a  year. 


"Have  you  bought  any  ducks  in  the  past  12 


(If  "yes"  to: 

months?") 

"How  many  times  have  you  served  them?" 
(Sumnary  of  question  88  sind  question  88.) 

Percent 

Once  a  month  or  oftener 3 

6  to  11  times  a  year 6 

h   to  5  times  a  year 8 

1  to  3  times  a  yeeur 66 

Served  in  past  12  months  but 

didnH  recall  how  often i? 
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Reasons  for  serving  or  not  serving  duck 

The  principal  reasons  given  by  purchasers  for  serving  duck  are  these 
(question  89) — 

For  variety,  nice  for  a  change J+3  percent 

Just  like  duck  (general)  29  percent 

Like  the  flavor  of  duck 27  percent 

The  reasons  given  most  frequently  by  hcanemakers  who  had  not  served 
duck  in  the  past  12  months  are  these  (question  90) — 

Don't  care  for  duck  (general) —  25  percent 

Too  greasy 22  percent 

Dislike  the  flavor  12  percent 


INSPECTION  lABEL  ON  EGG  CARTONS 

Many  innovations  in  the  retail  packaging  of  eggs  have  appeared  in 
recent  years.  The  design  of  some  of  these  newer  boxes  has  made  it 
difficult  to  place  a  seal  over  the  opening  of  the  carton.  Agriculture 
Depetrtment  officials  responsible  for  regulations  on  inspection  and  grad- 
ing of  eggs  were  Interested  in  learning  how  consimiers  felt  about  the 
location  of  the  Government  stamp  or  seal.  For  this  reason,  a  few  ques- 
tions about  egg  boxes  were  Included  in  this  survey. 

Scmewhat  more  than  a  third  of  the  hcanemakers  (37  percent)  were  of 
the  opinion  that  the  eggs  they  buy  in  the  store  are   graded  by  the  Dep€a*t- 
ment  of  Agriculture.  When  this  group  weis  questioned  about  placement  of 
the  seal  on  the  egg  box,  5  in  10  stated  they  think  it  should  be  over  the 
opening  of  the  egg  box,  k   in  10  said  they  don't  ceo'e  where  it  is,  and 
roughly  1  in  10  expressed  no  opinion. 

"Some  eggs  are  graded  by  the  U.  S.  Department  of  Agriculture 
and  some  are  not.  Do  you  happen  to  know  for  sure  whether  or 
not  the  eggs  you  buy  in  a  store  are  grsided  by  the  Department 
of  Agriculture?"  (Question  95.) 

Percent 

Yes,  they  are 57 

No,  they  aren't  — - — 7 

Don't  buy  eggs  in  a  store 32 

Don't  know 2k 

If  "graded": 

"Do  you  think  the  Government  grade  stamp  or  seal  should  be 
placed  over  the  opening  of  the  egg  box,  or  doesn't  it  make 
euiy  difference  to  you  where  the  stamp  is  placed?" 
(Question  96.) 

Percent 

Should  be  placed  over  opening  —   51 

Makes  no  difference Ul 

No  opinion 8 
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About  4  in  10  of  those  who  think  the  stamp  should  be  over  the 
opening  gave  reasons  which  clearly  indicated  they  thought  such  place- 
ment protected  the  purchaser  because  the  box  could  not  be  opened.  About 
3  in  10  mentioned  that  this  way  they  know  the  eggs  are  good,  but  did  not 
specify  that  their  feeling  depended  on  proof  that  the  box  had  not  been 
opened.  Almost  4  in  10  wanted  the  seal  over  the  opening  because  they 
felt  it  was  easier  to  see  it  there  (question  97a) • 

The  principal  ccnament  of  those  who  said  the  location  of  the  stamp 
made  no  difference  was  that  as  long  as  the  stamp  is  somewhere  on  the 
box,  it  doesn't  matter  where  it  is  placed  (question  97b), 
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APPENDIX 
The  Sample 

The  3,13^  persons  interviewed  in  this  survey  are  a  representative 
sample  of  homemakers  living  in  private  households  in  the  United  States. 
For  purposes  of  this  study  a  homemaker  was  defined  as  the  person  having 
chief  responsibility  for  buying,  preparing,  and  serving  food  for  the 
household.  Households  in  which  no  meals  were  prepared  were  excluded 
from  the  survey  population. 

Interviews  were  conducted  during  the  period  June  1  to  July  21,  1956 « 


Sampling  Method 

Households  inclxided  in  the  sxirvey  were  selected  entirely  by  area 
probability  sampling  procedures.  By  this  method  every  private  household 
in  the  United  States  was  given  a  known  chance  of  being  selected.  In 
order  to  provide  approximately  equal-sized  samples  for  each  of  four 
major  geographical  regions,  households  in  the  West  (as  defined  by  the 
Bureau  of  the  Census)  were  given  a  chance  of  selection  twice  as  large  as 
the  chance  of  selection  given  to  households  in  other  regions  of  the 
country.  To  compensate  for  this  variation  in  sampling  rates,  weights 
were  introduced  in  the  tabulation  of  survey  results. 

Interviews  were  taken  in  91  widely  scattered  sample  areas,  selected 
as  follows: 

1.  The  entire  area  of  the  United  States  was  divided  into  about 
1,800  primary  sampling  units.  With  a  few  minor  exceptions  a  primary 
sampling  unit  consisted  of  a  county  or  a  group  of  contiguous  counties. 

2.  All  primary  sampling  units  were  allocated  to  91  strata.  A 
stratum  consisted  of  a  set  of  primary  sampling  imits  as  much  alike  as 
possible  with  respect  to  such  things  as  geographic  region,  size  of 
central  city,  rate  of  population  growth,  and  economic  characteristics. 
Approximately  equal  numbers  of  strata  were  established  for  the  four 
major  geographic  regions  for  which  survey  data  were  to  be  analyzed. 

3.  Because  of  their  size,  22  large  metropolitan  areas  were  in 
strata  by  themselves  and  were  automati  cally  included  in  the  sample  as 
"self -representing"  areas.  One  sample  area  was  selected  in  a  random 
manner  frcan  each  of  the  remaining  69  strata.  Within  a  stratum  the  proba- 
bility of  selection  of  any  one  primary  sampling  unit  was  in  proportion 

to  its  population. 

A  total  of  approximately  5OO  sample  segments,  or  interviewing  loca- 
tions, were  allocated  to  the  91  sample  areas.  Sample  segments  were 
small  land  areas  which  included  an  estimated  minimxmi  of  I5  dwelling  units. 
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In  urban  areas  sample  segments  were  defined  as  blocks  or  groups  of  blocks; 
in  rural  areas  sample  segments  were  defined  by  recognizable  boundaries 
such  as  roads,  streams,  and  other  distinct  landmarks. 

Within  a  sample  area  the  probability  of  selection  of  a  sample  segment 
was  proportionate  to  its  estimated  population.  Several  sources  were  used 
in  estimating  the  size  of  each  segment.  In  large  urbatn  places  block  sta- 
tistics published  as  a  part  of  the  1950  census  were  the  basic  source  of 
data.  In  smaller  cities  and  towns  and  in  rural  areas,  Bureau  of  the 
Census  mapping  materials  and  special  field  visits  were  used  in  subdivid- 
ing census  enumeration  districts  into  segments. 

Prior  to  interviewing,  listings  of  dwelling  units  were  completed  for 
each  of  the  selected  sample  segments.  Systematic  random  procedures  were 
used  to  designate  every  nth  household  in  each  segment,  and  assignments 
were  given  to  interviewers  in  terms  of  specific  households  in  which 
interviews  were  to  be  taken.  2j 

Sampling  ratios  within  sample  segments  were  established  to  yield 
equal  overall  sampling  ratios  for  the  Northeast,  North  Central,  and 
Southern  geographic  regions.  The  overall  sampling  ratio  for  the  West 
was  double  that  used  in  other  regions.  As  a  result  of  the  method  of 
allocating  sample  segments,  the  number  of  completed  interviews  per  sample 
segment  averaged  approximately  six  in  each  region. 

Altogether,  3^711  occupied  dwelling  units  were  designated  as  part 
of  the  survey  sample.  Of  this  number,  130  households  (3»5  percent  of  the 
total)  were  foiand  to  have  no  cooking  facilities  or  were  households  in 
which  no  meals  were  prepared.  The  remaining  group  of  3^581  households 
comprised  the  eligible  group  of  sample  households. 

A  number  of  attempts  were  made  to  complete  interviews  with  home« 
makers  who  were  not  at  home  or  were  otherwise  unavailable  on  the  first 
visit  to  the  household.  Interviewers  made  a  minimum  of  3  calls  in  n.iral 
areas,  U  calls  in  urban  areas  of  less  than  1,000,000  population,  and  5 
calls  in  areas  of  over  1,000,000  population.  Calls  were  continued  beyond 
this  until  interviews  were  completed  with  at  least  85  percent  of  eligible 
respondents  in  each  city-size  subgroup  within  each  of  the  U  geographic 
regions. 

The  3>13^  completed  interviews  represent  a  completion  rate  of  87.5 
percent  among  eligible  respondents.  Completion  rates  by  region  and 
city-size  ranged  from  85.9  percent  in  urban  areas  of  over  1  million  in 
the  Northeast  to  89.3  percent  in  rural  areas  of  the  South. 


2/  In  an  effort  to  locate  and  include  in  the  sample  the  proper  propor- 
tion of  households  which  may  have  been  overlooked  in  the  esurlier  list- 
ing, a  "half -open  interval"  method  of  assignment  to  interviewers  was 
used. 
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Sampling  Error 

The  methods  employed  for  this  survey  assxjre  close  control  over  each 
stage  of  sample  selection.  Even  with  a  refined  sampling  method,  however, 
the  survey  results  are  subject  to  some  error  arising  from  the  fact  that 
the  findings  are  based  upon  a  sample  rather  than  upon  interviews  with 
every  homemaker  in  the  population. 

The  extent  to  which  sample  results  may  differ  frcan  true  figures 
for  the  population  is  dependent  upon  a  number  of  factors.  Chief  among 
these  are  the  size  of  the  sample  and  the  size  of  the  reported  survey 
percentage.  The  size  of  sampling  fluctuations  may  also  be  affected  by 
the  way  in  which  primary  sampling  units  are  defined  and  selected,  the 
number  of  sample  areas  and  sample  segments,  suid  the  variation  of  the 
characteristic  measured  both  between  and  within  sample  areas. 

The  possible  magnitudes  of  these  chance  sampling  fluctuations  have 
been  mathematically  estimated  for  a  number  of  poultry  purchase  and  use 
characteristics  from  survey  data.  ^/  Approximate  magnitudes  of  sampling 
tolerances  for  reported  survey  percentages  based  on  the  total  sample  and 
on  geographic  regions  are: 

For  percentages      Sampling  tolerances  in  percentage  points 
around —  Total  sample        Geographic  regions 

50 2.5  5oO 

i^  or  60 2.5  4.9 

30  or  70 2.3  k,S 

20  or  80 2.0  k,0 

10  or  90 1.5  3.0 


These  sampling  tolerances  estimate  the  limits  around  the  true 
population  figure  within  which  the  reported  survey  percentage  will  lie 
95  out  of  100  times. 

Thus  the  percentage  of  homemakers  making  purchases  of  stewing  chick- 
ens within  the  past  12  months  is  5I  percent,  according  to  the  survey. 
This  figure  has  a  sampling  toleraince  of  2.5  percentage  points.  Stated 
in  another  way,  the  cheuices  are  95  in  100  that  a  range  of  2.5  percentage 
points  around  this  reported  survey  percentage  will  include  the  result 
which  would  have  been  obtained  from  a  complete  enumeration  of  the  total 
homemaker  population,  using  the  same  survey  procedures. 

Results  based  on  subgroups  of  the  seimple  are  subject  to  sampling 
tolerances  somewhat  greater  than  those  for  the  total  sample.  In  gen- 
eral, the  sampling  tolersuices  are  inversely  related  to  the  square  root 
of  the  sample  size.  Thus  a  result  based  on  a  subgroup  of  one-fourth  of 


3/  The  method  of  estimation  is  given  in  the  technical  note  following 
this  section o 
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the  sample  would  be  expected  to  have  sampling  tolerances  twice  as  large 
as  results  for  the  total  sample.  This  principle  holds  true  almost  exact- 
ly in  the  case  of  percentages  reported  for  geographic  regions.  The 
sample  for  each  geographic  region  is  approximately  one -fourth  of  the 
total  sample  in  terms  of  number  of  homemakers  interviewed,  number  of 
primary  sampling  units,  and  number  of  sample  segments. 

For  subgroups  of  the  sample  which  include  all,  or  most,  sample  areas 
(such  as  homemakers  in  households  of  3  or  4  persons,  or  those  with  low 
family  inccane)  sample  toleremces  are  summarized  as  follows: 


For  percentages 
aroxond — 


Sampling  tolerances  in  percentage  points 


50 

40  or  60 
30  or  70 
20  or  80 
10  or  90 


(Size  of 

subgroup 

sample) 

2,000 

1,500 

1,000 

750 

500 

2.8 

3ol 

3.7 

U.l 

5.0 

2.8 

3.1 

3.6 

U.l 

i^.9 

2.6 

2.9 

3^h 

3.8 

i+.6 

2.3 

2.5 

2.9 

3.3 

l+.O 

l.T 

1.9 

2.2 

2.5 

3.0 

Techniceil  note 

As  indicated  by  a  comparison  of  the  two  tabulations  above,  sampling 
variances  are  larger  for  percentages  based  on  geographic  regions  than 
for  subgroup  percentsiges  based  on  approximately  the  same  number  of  inter- 
views but  spread  over  a  larger  number  of  sample  areas.  Similarly,  the 
effects  of  clustering  vary  somewhat  with  the  extent  to  which  other  sub- 
groups tend  to  be  concentrated  within  certain  sample  areas  and  segments. 
Thus,  survey  percentages  based  on  homemakers  living  in  urban  areas  of 
less  than  1,000,000  population  (1,258  interviews)  are  subject  to  larger 
sampling  error  than  percentages  based  on  homemakers  in  families  number- 
ing 3  or  ^4-  persons  (1,29^  interviews).  However,  these  differences  for 
various  subgroups  do  not  appear  to  be  great  and  the  summary  of  tolerances 
by  size  of  subgroup  will  serve  as  a  useful  guide  for  subgroups  based  on 
all  or  most  sample  areas. 


Explanation  of  Tabulations 

Tabulations  are  presented  in  the  order  in  which  questions  were 
asked  of  respondents.  In  most  cases  the  exact  wording  used  on  the 
questionnaire  is  reproduced  in  the  heading.  Exceptions  to  this  are  the 
headings  on  all  summary  tabulations.  On  most  questions  where  respond- 
ents were  given  a  choice  of  answers  (fixed  category  questions)  data  are 
shown  for  various  subgroups  in  the  populaticai.  Data  for  subgroups  are 
omitted  when  the  number  of  cases  are  too  small  for  reliable  percentages. 
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Because  of  the  small  number  of  cases  involved,  the  following  two 
tabulations  are  not  shown: 


Question  9' 


Reason  for  buying  wings  or  backs  of  broilers  or 
fryers  most  often. 


Question  23:  Reasons  for  serving  broilers  or  fryers  most  often 
during  the  fall  season. 

The  number  of  cases  in  the  following  subgroups  do  not  add  to  the  United 
States  total  because  for  some  respondents  certain  characteristics  were 
not  ascertained: 

Age  was  not  ascertained  for  56  respondents. 

Fsuni  ly  income  was  not  ascertained  for  213  respondents. 

Education  was  not  ascertained  for  9^  respondents. 

Employment  status  of  homemaker  was  not  ascertained  for  32 

respondents. 

Frequency  of  serving  broilers  or  fryers  was  not  ascertained  for 

56  respondents. 

All  percentages  are  based  on  weighted  totals  although  the  actual 
number  of  cases  is  shown.   (See  the  section  on  sample  design  for  the 
details  of  this  weighting  procedure.) 

Following  are  the  definitions  of  the  principal  percentage  bases 
described  in  the  headings : 


All  homemakers: 


Users  of  broilers  or  fryers; 


Purchasers  of  broilers  or  fryers: 


Purchasers  of  ready-to-cook 
broilers  or  fryers: 


Total  number  of  respondents 
interviewed . 

Total  number  of  respondents  who  had 
served  broilers  or  fryers  during 
the  12  months  prior  to  the  inter- 
view. 

Total  number  of  respondents  who  had 
purchased  broilers  or  fryers  dur- 
ing the  12  months  prior  to  the 
interview o 

Total  number  of  respondents  who  had 
purchased  ready-to-cook  broilers 
or  fryers  during  the  12  months 
prior  to  the  interview. 
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Following  are  definitions  of  the  subgroups  used  which  are  not  self- 
explanatory  : 


Regions: 

Northeast 

Maine 

New  Hampshire 
Vermont 
Massachusetts 
Rhode  Islfind 
Connecticut 
New  York 
New  Jersey 
Pennsylvania 
Delaware 
Maryland 
District  of 
Columbia 


North  Central 

Ohio 

Michigan 

Indiana 

Illinois 

Wisconsin 

Minnesota 

Iowa 

Missouri 

North  Dakota 

South  Dakota 

Nebraska 

Kansas 


South 

Virginia 

West  Virginia 

North  Carolina 

South  Carolina 

Georgia 

Florida 

Kentucky 

Tennessee 

Alabama 

MJ.ssissippi 

Arkansas 

Louisiana 

Oklahoma 

Texas 


West 

Montana 

Wyoming 

Colorado 

New  Mexico 

Idaho 

Utah 

Nevada 

Arizona 

California 

Oregon 

Washington 


(These  groupings  coincide  with  those  used  by  the  Bureau  of  the 
Census,  with  the  following  exception:   For  this  study,  Marylemd, 
Delaware,  and  the  standard  metropolitan  areas  of  Washington,  D.Co, 
including  parts  in  Virginia,  were  grouped  with  the  Northeast, 
rather  than  with  the  South.) 

Size  of  place 

Metropolitan:  Households  located  in  urbanized  areas  of  over 

1,000,000  population  as  defined  by  the  Bureau  of 

the  Census. 
Urban:        Households  in  urbemized  areas  of  less  than 

1,000,000  population  and  in  all  urban  places  of 

over  2,500  population. 
Rural:        Households  in  iovTis  under  2,500  population,  in 

open  country  areas,  and  on  farms. 

Family  income 

Respondents  were  asked  to  give  their  total  annual  family  income 
(before  taxes)  for  1955.  They  were  asked  to  include  in  the  total  their 
own  income  and  that  of  any  members  of  their  family  living  with  them. 

Income  group  Range 

Lower Up  to  $2,999 

Middle - -  $3,000  to  $U,999 

Upper $5,000  and  above 


-  1.3  - 

INDEX  TO  TABULATIONS 

Chickens :  Pages 
Broilers -fryers : 

Availability — h9,    56,  76 

Cutting,  cleajiing— satisfaction  with 57-5^,  80-82 

Forms,  weights  bought  51-5^^  77 

Frozen  chicken — use  and  opinions 55>  70-72 

Impulse  purchases  6O-6I 

Inspection — govertiment 78-79 

Keeping  qualities--opinions  of  68-69 

Outdoor  cooking  83-85 

Price — reactions  to 59>  66-67 

Selection— criteria  for 73-75 

Shopping  practices  50^  62-63 

Use,  frequency  of  use,  reasons hk-kS 

Variations  in  use 6i+-65,  96-98 

Ways  served,  role  of  leftovers 86-89,  9^-95 

When  served 90-93 

Roasting  chickens 10l<— 109 

Stewing  chickens  99-103 

Ducks 126-127 

Frozen  poultry  pies  and  dinners  I28-I3I 

Inspection  label  on  egg  cartons  132-13^ 

Turkeys  — - 110-125 
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Question  1:  "How  many  times  have  you  served  broilers  or  fryers  diiring  the  last  seven 
days?"  (Reported  only  for  homemakers  who  said  they  had  served  broilers  or  fryers 
during  the  past  12  months . ) 


Cases 


None 


Once 


Twice 


3  or 

more 
times 


Not 
ascer- 
tained 


Number 

United  States  total  2,913 

Northeast - 736 

North  Central —  756 

South 755 

West 666 

Community  size: 

Metropolitan  754 

Urban 1,176 

Rural — -— 983 

Age  of  homemaker: 

Under  30  years 5^ 

30  -  39 -  723 

IK)  -  1+9 —  636 

50  -  59 ^7 

60  axid  over U&J 

Family  income: 

Lower 705 

Middle  —  — 906 

Upper 1,106 

Education  of  homemaker: 

None  or  grammar  school  759 

High  school 1,628 

College kkk 

Number  in  family: 

1  or  2 ..-..-_  997 

3  or  U  — - 1,230 

5  or  more 686 

Status  of  homemaker: 

Employed -__.  =  .- 81+6 

Not  employed 2,037 


Percent   Percent   Percent   Percent   Percent 


1+1 

1+2 

32 

51 


38 

1+1 
1+1+ 


1+1 

39 
1+2 

5^ 


h9 
38 
39 


1+1+ 
1+0 
1+1+ 


50 
37 
35 


1+2 
1+1 


39 

1+1+ 

39 
35 

3^ 


1+1+ 
39 
33 


1+1 
kk 

39 
36 
31 


32 
ifl 


35 
1+1 
36 


32 

1+2 
i^3 


36 

1+0 


13 
10 

11 

21 
10 


13 
11+ 
11+ 


13 
14 

15 
13 

10 


12 
12 
15 


12 
11+ 
15 


13 
11+ 

15 


15 
12 


1+ 

1+ 

11 

5 


5 
5 
8 


5 
7 
6 
8 
1+ 


6 

7 
1+ 


8 

5 
1+ 


1+ 
6 
6 


6 
6 


1/* 
1 
1 
» 


1 
1 


1 

1 
1 

1 


1 
1 
1 


1 

* 

1 


1 
1 
1 


1 
1 


Frequency  of  serving 
broilers  or  fryers: 

More  than  once  a  week I+76  12 

Once  a  week 950  21 

2  or  3  times  a  month 7^  52 

Once  a  month  or  less  683  77 


27 
59 
39 
19 


36 

16 

6 

3 


21+ 
1+ 

2 


1 
* 

1 
1 


~T/     Less  than  1  percent • 
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Summary  of  Question  2: 


Use  of  broilers  or  fryers  during  the  year  prior 
to  interviewing. 


All  homemakers 


Cases 


Number 

United  States  total  — -  3,13^ 

Northeast 836 

North  Central 8li4- 

South 771 

West 713 

Community  size: 

Metropolitan  825 

Urban 1,258 

Rural 1,051 

Age  of  homemaker: 

Under  30  years 573 

30  -  39 765 

1^  _  U9 678 

50  -  59 501 

60  ajid  over 56I 

Family  income: 

Lower 791 

Middle 978 

Upper 1,152 

Education  of  homemaker: 

None  or  grammar  school  840 

High  school 1,733 

College hS'J 

Number  in  family: 

1  or  2 1,125 

3  or  i4- ---  l,29i<- 

5  or  more 715 

Status  of  homemaker: 

Employed 918 

Not  employed 2,l84 


Served  broilers 

Did  not 

or 

serve  broilers 

fryers 

or  fryers 

Percent 

Percent 

93 

7 

88 

12 

93 

7 

98 

2 

93 

7 

91 

9 

94 

6 

93 

7 

96 

k 

95 

5 

93 

7 

93 

7 

87 

13 

m 

11 

93 

7 

96 

h 

90 

10 

9h 

6 

95 

5 

89 

11 

95 

5 

96 

h 

92 

8 

93 

7 
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Question  2:   "In  the  past  12  months,  how  often  have  you  served  broilers  or  fryers — about  how  rrwny 
times  a  week  or  month?"  (Asked  only  of  homemakers  who  said  they  had  served  broilers  or  fryers 
during  the  past  12  months.) 


United  States  total  

Northeast  

North  Central  

South  

West - 

Comnunity  size: 

Metropolitan  

Urbem 

Rural 

Age  of  homemsLker: 

Under  30  years  

30  -  39 — - 

ko  -  kS  — 

50  -  59 

60  and  over  

Family  income: 

Lower  

Middle  

Upper  

Education  of  homemaker: 
None  or  grammar  school 

High  school  

College  

N\amber  in  family: 

1  or  2 — 

3  or  4 

5  or  more  

Status  of  homemaker: 

Employed  

Not  employed  


More 

Less 

than 

About 

2  or  3 

About 

than 

once 

once 

times 

once 

once 

Don't 

Cases 

a  week 

a  week 

a  month 

a  month 

a  month 

know 

Number 

Percent 

Percent 

Percent 

Percent 

Percent 

Percent 

2,913 

17 

33 

26 

11 

11 

2 

736 

13 

33 

29 

12 

11 

2 

756 

Ik 

33 

27 

12 

12 

2 

755 

28 

37 

18 

9 

7 

1 

666 

10 

26 

30 

16 

15 

3 

751+ 

17 

35 

29 

9 

7 

3 

1,176 

17 

3^ 

23 

12 

13 

1 

983 

18 

31 

2k 

Ik 

11 

2 

5^*8 

13 

33 

32 

12 

9 

1 

723 

19 

37 

26 

9 

8 

1 

636 

18 

36 

26 

9 

10 

1 

467 

22 

32 

18 

13 

12 

3 

it87 

Ik 

25 

23 

16 

19 

3 

705 

18 

28 

22 

Ik 

16 

2 

906 

19 

3*^ 

23 

13 

9 

2 

1,106 

Ik 

35 

29 

11 

9 

2 

759 

22 

30 

21 

13 

12 

2 

1,628 

16 

35 

26 

11 

10 

2 

1^ 

12 

31 

33 

10 

11 

3 

997 

15 

27 

25 

Ik 

16 

3 

1,230 

16 

38 

25 

10 

10 

1 

686 

21 

36 

25 

n 

5 

2 

81^ 

17 

3^ 

26 

10 

11 

2 

2,037 

17 

33 

25 

13 

10 

2 
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Question  5^   "How  does  it  happen  that  you  ha,ven't  served  broilers  or 
fryers  during  the  past  12  months?"  (Asked  only  of  homeraaJcers  who  said 
they  had  not  served  broilers  or  fryers  during  the  past  12  months.) 


United  States  total 
Percent  1/ 

General  disapproval  h6 

Just  don't  like  chicken 37 

Prefer  other  types  of  chicken  9 

Prefer  fresh  meats  6 

Tired  of  chicken 2 

Size - 20 

Not  enough  meat  on  them 10 

Too  small  for  family 10 

Too  few  people  to  serve 3 

Too  expensive 1^ 

Usually  eat  out 13 

Health - 11 

Can't  eat  fried  foods 6 

Other  health  reasons  6 

Don't  like  flavor 8 

Inconvenience  7 

Too  much  trouble  to  prepare 6 

Don't  have  time  to  prepare 1 

Availability  3 

Store  chickens  are  poor 2 

Difficult  to  get 1 

Raised  only  a  few  chickens 6 

Miscellaneous  2/8 

Number  of  cases 221 

YJ     Percentages  (left  column)  add  to  more  than  their  subtotals 
(right  column)  and  these  add  to  more  than  100  because  some  respondents 
gave  more  than  one  reason, 

2/  No  single  reason  mentioned  by  more  th^n  1  percent o   Includes  such 
statements  as  "don't  know  how  to  cook  chicken";  "chicken  is  messy  to 
eat";  "don't  have  proper  facilities  for  cooking  chicken,"  etc. 

Question  6:   "As  far  as  you  know,  do  they  sell  broilers  and  fryers  at  the 
stores  and  markets  where  you  usually  shop  for  food?"   (Asked  only  of  home- 
makers  who  said  they  had  not  served  broilers  or  fryers  during  the  past  12 

months, ) 

Yes,        No, 
Cases they  do   they  don't   Don't  know 

Number       Percent     Percent     Percent 
United  States  total 221  72         2  26 
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Question  ^:  "What  are  your  reasons  for  buying  broiler  or  fryer  breasts  most  often?" 
(Asked  only  of  homemakers  who  said  they  had  purchased  this  form  most  often  during  the 
past  12  months.) 

United  States  total 


Prefer  the  breast,  white  meat  -- 

More  meat  on  the  breasts  

Little  or  no  waste  

Easier  to  prepare  

Can  prepare  them  different  ways 

More  economical  

Can  buy  just  the  amount  needed  - 

Miscellaneous  

Don't  know  or  no  answer  


Number  of  cases 399 


IT 


Percentages  add  to  more  than  100  because  some  respondents  gave 
more  than  one  reason. 


Question  9t»:   "What  are  your  reasons  for  buying  legs  and  thighs  of  broilers  or  fryers 
most  often?"  (Asked  only  of  homemakers  who  said  they  had  purchased  these  parts  most 
often  during  the  past  12  months.) 

United  States  total 
Percent  l/ 

Prefer  legs  and  thighs,  dark  meat  —  6Q 

Meatier 20 

Little  or  no  waste 19 

Easier  to  prepare -■ 17 

Can  buy  amount  needed 5 

Tender;  juicier  h 

More  economical „_-  =  ___»_-_-  =  =  _ Ij. 

Like  to  eat  chicken  off  the  bone  3 

Can  serve  different  ways 3 

Miscellaneous 6 

Don't  know  or  no  answer 8 


Number  of  cases 3^+3 


l/  Percentages  add  to  more  than  100  because  some  respondents 
gave  more  than  one  reason. 


-  53  - 


Question  9c:   "What  are  yoxar   reasons  for  buying  whole  broilers  or  fryers  most  often?"  (Asked  only 
of  homemaJcers  who  said  they  had  purchased  this  form  most  often  during  the  past  12  months.) 

United  States  total 

Percent  l/ 

Like  all  parts  of  a  chicken 27 

Prefer  to  cut  it  myself 21 

More  economical l8 

More  ways  to  prepare  a  whole  chicken 12 

Only  sell  whole  chickens  where  I  buy 8 

Whole  chicken  goes  farther 7 

They're  fresher  6 

Can  use  a  whole  chicken — want  that  ajnount  of  meat  6 

Can  be  sure  I'm  getting  a  young  healthy  bird  5 

Prefer  whole  chicken  (unspecified)  k 

Just  a  habit  k 

Easier  to  clean  and  prepare  h 

Taste  better,  more  flavor 3 

Buy  live  chickens 2 

'liscellaneous 6 

Don't  know  or  no  answer 7 


Number  of  cases 1,072 


1/  Percentages  add  to  more  than  100  becQuse  some  respondents  gave  more 
than  one  reason. 

Question  9<i:   "What  are  your  reasons  for  buying  broilers  or  fryers  split  in  two  most  often?"  (Asked 
only  of  homemakers  who  said  they  had  purchased  this  form  most  often  during  the  past  12  months.) 

United  States  total 
Percent  1/ 

A  half  chicken  is  just  right  for  one  person  29 

More  convenient  for  broiling 28 

Easier  to  prepare 22 

Can  serve  different  ways,  fry,  barbecue,  etc.  —  11 

Like  all  parts  of  a  chicken 8 

More  economical  than  buying  parts  5 

Prefer  to  cut  it  myself 5 

More  festive  looking  3 

Juicier,  not  too  dry 3 

Tender,  Juicier  2 

Miscellaneous ^   10 

Don't  know  or  no  answer 10 

Nximber  of  cases 108 

17  Percentages  add  to  more  than  100  because  some  respondents  gave  more  than 
one  reason. 

2/  Includes  such  statements  as;  "That  is  the  way  we  always  buy  chicken";  "Can 
inspect  the  insides  to  see  if  they  are  clean  and  fresh";  "Easier  to  put  in  freezer," 
etc. 

Question  9^:      "What  are  your  reasons  for  buying  cut-up  broilers  or  fryers  most  often?"  (Asked  only 
of  homemakers  who  said  they  had  purchased  this  form  most  often  during  the  past  12  months.) 

United  States  total 
Percent  1/ 

Easier  to  prepare 47 

Dislike  cutting  process  29 

Like  all  jjarts  of  a  chicken 2k 

Saves  time I5 

More  economical 9 

Prefer  cut-up  for  frying  8 

They  go  farther 5 

Sell  only  cut-up  chicken  where  I  buy h 

Can  prepare  parts  I  want k 

Miscellaneous  7 

Don't  know  or  no  answer 7 

Number  of  cases 1,113 

1/   Percentages  add  to  more  than  100  because  some  respondents  gave  more  than 
one  reason. 
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Question  11:   "Did  you  buy  (name  of  form)  fresh  or  frozen  or  both  ways  in  the  past  12  months?" 
only  of  homemakers  who  said  they  had  purchased  each  form  during  the  past  12  months.) 


(Asked 


Total 
purchasers 


Homemakers 

who  had 
purchased 
sach  form 


Ways  in  which  purchased 


Fresh 
only 


Frozen 
only 


Both 
ways 


Whole  chicken  1/ 
Whole  chicken, 

cut-up  

Legs  or  thighs  - 

Breasts  

Wings  or  backs  - 
Split  in  two  


Number 
2:^89" 


Percent 
57 


Percent 


Percent 


Percent 


6 

k 
k 
1 
* 


Not  ascer- 
tained 


Percent 


2,689  57  ^2  5 

2,689  31  19  6 

2,689  29  18  5 

2,689  11  81 

2,689  11  10  2/  * 

17  Homemakers  were  not  asked  in  which  ways  they  had  bought  whole  chicken,  since  in  most  areas 
it  is  not  sold  in  frozen  form. 
2/  Less  than  1  percent. 


1^ 
2 
2 

1 
1 


Question  12:   "V/hat  do  you  think  of  frozen  chicken?"  (Asked  only  of  homemakers  who  said  they  had  pur- 
chased broilers  or  fryers  during  the  past  12  months.) 


Unfavorable  comments: 

Chicken  loses  flavor  when  frozen  

Inconveni  ence 

Takes  too  long  to  thaw  smd  prepare  -- 

Lack  facilities  for  storing  

Not  as  clean  as  fresh  chicken  

Characteristics  of  meat  

Discolors  too  soon  

Frozen  chicken  is  too  dry  

Not  as  tender  as  fresh  chicken  

Dislike  the  odor  

Don't  like  frozen  chicken  (general)  

Age  or  quality  

Can't  tell  how  long  its  been  frozen  - 
Can't  tell  the  quality  when  frozen  -- 

More  expensive  

Favorable  comments: 

General  approval  

No  difference  between  fresh  ajid  frozen 

Like  frozen  chicken  (general)  

Frozen  chicken  is  all  right  

Convenience  

Convenient  to  store  

Cleaned  better  than  fresh  

Easy  to  prepare  

Frozen  cooks  quicker  

Has  good  flavor  

Freezing  makes  it  more  tender  

Qualified  or  neutral  comments: 

Never  used  frozen  chicken  

Frozen  is  all  right,  but  prefer  fresh  - 
Buy  fresh  chickens  and  do  own  freezing- 
All  right  if  not  frozen  too  long  

Buy  frozen  when  fresh  not  available  

Ml  scellaneous 

Don't  know  or  no  answer  

Number  of  cases  


United 

States 

North- 

. 

North 

total 

east 

Central 

South 

West 

Percent 

:.!/ 

Percent  1/ 

Percent  1/ 

Percent  1/ 

Percent  1/ 

26 

20 

32 

2k 

29 

8 

7 

7 

9 

9 

6 

5 

6 

6 

8 

1 

1 

1 

2 

1 

1 

1 

1 

1 

1 

8 

5 

7 

12 

8 

k 

2 

3 

7 

3 

3 

2 

2 

3 

k 

1 

1 

1 

1 

1 

1 

1 

1 

1 

1 

7 

8 

5 

7 

5 

5 

3 

7 

3 

h 

3 

3 

k 

2 

2 

2 

1 

k 

2 

2 

k 

5 

k 

5 

3 

22 

22 

23 

20 

2U 

11 

11 

13 

9 

12 

9 

9 

8 

7 

11 

7 

7 

6 

8 

9 

11 

11 

10 

8 

15 

7 

7 

7 

6 

10 

2 

3 

2 

1 

3 

2 

2 

3 

2 

3 

1 

1 

1 

1 

1 

2 

2 

3 

1 

3 

2 

2 

2 

3 

3 

17 

21 

16 

17 

12 

8 

7 

6 

11 

6 

6 

6 

6 

6 

k 

2 

1 

3 

3 

2 

2 

1 

2 

3 

1 

8 

11 

8 

6 

7 

2 

2 

2 

2 

2 

2,689 


716 


670 


677 


626 


TJ     Percentages  (left  column)  add  to  more  than  their  subtotals  (right  column)  and  these  add  to  more 
than  100  because  some  respondents  gave  more  than  one  answer. 
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Question  13:  "Now  I'd  like  to  find  out  all  the  different  vays  broilers  and  fryers  are  sold  at  the 
place  where  you  usually  buy  them.  In  which  of  these  ways  do  they  sell  fresh  broilers  and  fryers?" 
(Asked  only  of  homemakers  who  said  they  had  purchased  broilers  or  fryers  during  the  past  12  months.) 


United 
States 
total 


North- 
east 


North 
Central 


South 


West 


Metro- 
politan 


Urban 


Rural 


Breasts: 

Yes 

Ho 

Don't  know  

Legs  or  thighs: 

Yes 

No 

Don't  know  

Wings  or  backs: 

Yes  - 

No 

Don't  know  

Whole: 

Yes 

No 

Don't  know  

Split  in  two: 

Yes  — 

No  

Don't  know  

Cut  up: 

Yes 

No  — 

Don't  know  

Number  of  cases 


i^ercent 

69 
13 

18 

69 
12 
19 

66 
12 
22 

90 
2 


59 
10 

31 

86 

k 

10 

2,689 


Percent 

80 

7 

13 

80 

6 

Ik 

76 

7 

17 

91 

1 
8 

75 
8 

17 

87 
5 
8 

716 


Percent 

71 
13 
16 

72 
12 
16 

68 
13 
19 

88 

2 

10 

^k 

10 
36 

87 
3 

10 

670 


Percent 

67 
12 
21 

67 
12 
21 

63 

12 

25 

92 

1 
7 

55 

9 

36 

83 

5 
12 

677 


Percent 

kk 
27 
29 

kk 
28 
28 

kk 
27 
29 

87 

3 

10 

k3 
16 

39 

85 

11 

626 


Percent 

77 
8 

15 

77 
8 

15 

75 
8 

17 

92 

1 
6 

75 
8 

17 

89 
3 


750 


Percent 

71 
11 
18 

71 
11 
18 

68 
11 
21 

89 
2 

9 

58 

9 

33 

90 
2 

8 

1,156 


Percent 

60 
18 
22 

59 
18 

23 

55 
19 
26 

88 

2 

10 

kl 
Ik 
39 

77- 
8 

15 
783 


Question  1'+:   "In  which  of  these  ways  do  they  sell  frozen  broilers  and  fryers?" 
makers  who  said  they  had  purchased  broilers  or  fryers  during  the  past  12  months.) 


(Asked  only  of  home- 


United 
States 
total 


North- 
east 


North 
Central 


South 


West 


Metro- 
politan 


Urban 


Rural 


Breasts: 

Yes 

No 

Don't  know  

Legs  or  thighs: 

Yes -  — 

No 

Don't  know  

Wings  or  backs; 

Yes - 

No --- 

Don't  know  

Split  in  two: 

Yes 

No 

Don't  know  

Cut  up: 

Yes  — 

No 

Don't  know  


Percent 

^k 
12 
3k 

•^k 
12 

3^+ 

U7 
13 
ko 

28 
17 
55 

51 
12 
37 


Percent 

k^ 
17 
38 

k6 
17 
37 

35 
19 
1^6 

29 
20 

51 

k2 
17 
1+1 


Percent 

55 
10 

35 

55 
10 

35 

k9 
11 
ko 

28 

11+ 
58 

^k 
10 
36 


Percent 

58 

8 

3k 

57 
8 

35 

51 

9 

ito 

28 
13 
59 

50. 
10 
1+0 


Percent 

65 

9 

26 

67 
8 

25 

65 

8 

27 

28 

21 
51 

62+ 
11 
25 


Percent 

51 
17 
32 

53 
16 

31 

1+1+ 
17 
39 

32 
19 

1+9 

1*8 
15 
37 


Percent   Percent 


58 

8 

3k 

57 

9 

3*^ 

51 
10 

39 

28 
15 
57 

55 
10 

35 


52 
11 
37 

52 
11 
37 

k5 
13 
1+2 

25 
18 

57 

k3 
11 

kl 


Number  of  cases 


2,689 


716 


670 


677 


626 


750 


1,156 


783 
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Question  15:   "In  the  past  12  months  have  you  ever  been  dissatisfied  with  the  way- 
broilers  or  fryers  have  been  cut  up?"  (Asked  only  of  homemakers  who  said  they  had  pur- 
chased broilers  or  fryers  during  the  past  12  months.) 


Cases 


Yes 


United  States  total  

Northeast  

North  Central  

South  

West 

Community  size: 

Metropolitan  

Urban  

Rural  

Age  of  homemaker: 

Under  30  years  

30  -  39  years  

IK)  -  49 

50  -  59 

60  and  over  

Family  income: 

Lower  

Middle  --- 

Upper  

Education  of  homemaker: 
None  or  grammar  school 

High  school  

College  

Number  in  family: 

1  or  2 

3  or  i+  -- 

5  or  more  

Status  of  homemaker: 
Employed  

Not  employed  

Frequency  of  serving 
broilers  or  fryers: 
More  thaji  once  a  week  - 
Once  a  week  

2  or  3  times  a  month  -■ 
Once  a  month  or  less  -■ 


Number 
2,689 

716 
670 
677 
626 


750 

1,156 

783 


519 
690 

589 
i+19 
1+21 


607 

855 

1,061 


61+9 

1,539 

U28 


906 

1,156 
627 


810 
1,850 


436 
889 
695 
619 


Percent 
11 

7 
12 
11 
18 


11 
12 
10 


9 

13 
11 
12 

9 


9 
10 

13 


8 
11 
16 


9 

12 

12 


10 
12 


11 

12 

12 

8 


Don't 

Only  buy 

No 

know 

whole 

Percent 

Percent 

Percent 

73 

3 

13 

82 

2 

9 

73 

3 

12 

65 

3 

21 

72 

k 

6 

16 

2 

11 

77 

2 

9 

65 

6 

19 

79 

2 

10 

Ik 

2 

11 

Ih 

3 

12 

69 

1+ 

15 

69 

h 

18 

66 

5 

20 

16 

2 

12 

16 

2 

9 

69 

k 

19 

76 

2 

11 

Ih 

2 

8 

72 

h 

15 

Ih 

3 

11 

Ih 

1 

13 

75 

3 

12 

72 

3 

13 

70 

3 

16 

75 

2 

11 

73 

3 

12 

75 

h 

13 
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Question  l6:   "What  didn't  you  like  about  the  way  it  was  cut  up?"   (Asked 
only  of  purchasers  who  said  they  had  been  dissatisfied  with  the  way 
broilers  or  fryers  had  been  cut  up.) 

United  States  total 


Percent  l/ 

Bones  were  splintered I9 

Parts  not  cut  neatly  (unspecified)  17 

Leg  and  thighs  were  not  separated 11 

Should  cut  breasts  into  more  pieces  9 

Dislike  way  breasts  were  cut  (unspecified)  8 

Cut  the  parts  too  large 8 

Right  pieces  were  not  in  package;  some 

parts  missing 7 

Dislike  way  backs  were  cut 6 

V/ishbone  should  be  kept  separate 6 

Chicken  not  clean  enough  3 

Neck  should  be  separated  from  back  or 

breast  3 

Cut  too  much  off  back 2 

Like  breast  separate  2 

Cut  parts  too  small 2 

Miscellaneous  2/  6 

Don't  know  or  no  answer 10 


Number  of  cases 316 


1/  Percentages  add  to  more  than  100  because  some  respondents 
gave  more  than  one  reason. 

2/  No  one  reason  mentioned  by  more  than  1  percent.   Includes 
such  statements  as  "They  don't  eilways  cut  the  pulley  bone";  "Don't 
like  the  rib  cut  off  the  neck";  "Don't  like  to  have  the  tail  con- 
nected to  the  neck,"  etc. 


-  59  - 


Question  17:  "When  broilers  or  fryers  are  selling  a  little  cheaper  than  usual,  do  you 
find  that  you  buy  a  heavier  bird  or  package?"  (Asked  only  of  homemakers  who  said  they 
had  purchased  broilers  or  fryers  during  the  past  12  months.) 


Cases 


Number 

United  States  total  2,689 

Northeast 7l6 

North  Central  — - 67O 

South ---  677 

West 626 

Community  size: 

Metropolitan  750 

Urban  — - 1,156 

Rural 783 

Age  of  homemaker: 

Under  30  years 519 

30  -  39 690 

1+0-1^9 589 

50  -  59  — - ^19 

60  and  over h21 

Family  income: 

Lower 607 

Middle 855 

Upper 1,061 

Education  of  homemaker: 

None  or  grammar  school  -  6U9 

High  school 1,539 

College i+28 

Niiraber  in  feimily: 

1  or  2 906 

3  or  i<- 1,156 

5  or  more 627 

Status  of  homemaker: 

Employed 8IO 

Not  employed 1,850 

Frequency  of  serving 
broilers  or  fryers: 

More  than  once  a  week  —  ^4-36 

Once  a  week 889 

2  or  3  times  a  month 695 

Once  a  month  or  less  619 


Buy  2 

Don't 

Yes 

No 

or  more 

know 

Percent 

Percent 

Percent 

Percent 

3^ 

58 

2 

6 

35 

58 

2 

5 

33 

58 

2 

7 

3^ 

60 

1 

5 

35 

56 

2 

7 

33 

59 

3 

5 

35 

58 

2 

5 

33 

58 

1 

8 

38 

55 

2 

5 

39 

53 

3 

5 

35 

56 

3 

6 

28 

66 

1 

5 

26 

63 

1 

10 

35 

55 

2 

8 

38 

56 

1 

5 

30 

62 

2 

6 

39 

53 

1 

7 

33 

60 

2 

5 

30 

63 

2 

5 

25 

67 

1 

7 

35 

59 

1 

5 

hi 

i+5 

3 

5 

32 

61 

2 

5 

35 

57 

2 

6 

kl 

52 

2 

5 

35 

57 

3 

5 

36 

58 

1 

5 

28 

6k 

1/* 

8 

1/ Less  than  1  percent. 
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Question  l8:   "Sometimes  people  buy  things  they  just  happen  to  see  in  a  store.  Have 
you  ever  boioght  broilers  or  fryers  when  you  hadn't  thought  about  getting  them  before 
you  went  in  the  store?"  (Asked  only  of  homemakers  who  said  they  had  purchased  broil- 
ers or  fryers  during  the  past  12  months . ) 


Cases 


United  States  total  


Number 
2,689 


Northeast 716 

North  Central  --- 67O 

South  677 

West - 626 

Community  size: 

Metropolitan  750 

Urban 1,156 

Rural - 783 

Age  of  homemaker: 

Under  30  years 519 

30  -  39 690 

iK)  -  it-9  - 589 

50  -  59 -  ^19 

60  and  over ^4-21 

Family  income: 

Lower 607 

Middle 855 

Upper  -  — 1,061 

Education  of  homemaker: 

None  or  greunmar  school  6U9 

High  school 1,539 

College —  k2d 

Number  in  family: 

1  or  2 906 

3  or  i^  — 1,156 

5  or  more 627 

Status  of  homemaker: 

Employed 8IO 

Not  employed 1,850 

Frequency  of  serving 
broilers  or  fryers: 

More  than  once  a  week  436 

Once  a  week 889 

2  or  3  times  a  month  -  695 
Once  a  month  or  less  -  619 


Not 

Never  go 

ascer- 

Yes 

No 

to  store 

tained 

Percent 

Percent 

Percent 

Percent 

^7 

51 

1 

1 

1+1+ 

53 

2 

1 

50 

hi 

1 

2 

h3 

55 

1 

1 

55 

h3 

1 

1 

k6 

51 

2 

1 

hi 

51 

2 

1/* 

kQ 

1^9 

1 

2 

55 

kk 

1 

* 

51 

hi 

1 

1 

i+6 

51 

1 

2 

h-? 

52 

2 

1 

3^ 

61 

h 

1 

38 

59 

2 

1 

1+9 

1+9 

1 

1 

51 

hi 

1 

1 

39 

58 

2 

1 

50 

he, 

1 

1 

51 

hi 

1 

1 

1+2 

55 

2 

1 

50 

hQ 

1 

1 

1+9 

h9 

2 

* 

1+6 

52 

1 

1 

kS 

50 

1 

1 

1+6 

53 

1 

» 

kl 

51 

1 

1 

53 

h'? 

2 

* 

^3 

53 

2 

2 

1/  Less  than  1  percent. 
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Question  19:  "The  last  time  this  happened,  what  was  it  that  made  you 
decide  to  buy  them?"  (Asked  only  of  those  who  said  they  had  purchased 
broilers  or  fryers  \rtien  they  hadn't  thought  about  getting  any  before 
going  into  the  store . ) 

United  States 
total 


Percent  l/ 


Appearance --————.—. 

Looked  appealing  (unspecified)  — 

Looked  fresh — ■ 

Looked  appetizing — — 

Displayed  attractively  — — — 

Other  meats  didn't  look  good  — — • 
Liked  their  color  — - — -— --- — -• 

Ehressed  nicely  -— -— 

Packaged  nicely  — ————-. 

Their  plumpness — 

Price,  on  sale,  cheaper  than  usual 

Just  happened  to  see  them  — 

Just  hadn't  decided  ahead  on  meat  • 

For  variety  in  meals  — — -• 

Bought  some  for  the  freezer  — 

Family  enjoys  chicken  ----- — — — . 

Easy  to  prepare 

Wanted  some  for  a  picnic -• 

Makes  a  nice  meal — — 

Handy  for  unexpected  company -• 

Had  the  size  I  prefer 

Family  suggested  I  buy  them  — 

Miscellaneous — • 

Don't  know  or  no  answer 

Number  of  cases  — 


51 


30 
12 

7 
k 
k 
3 
3 
2 
2 


kl 
9 
9 
6 

3 
3 
2 

1 
1 
1 
1 
1 

3 

1 


1,292 


1/ Percentages  (left  column)  add  to  more  than  their  subtotal  (right 
column)  and  these  add  to  more  than  100  because  some  respondents  gave 
more  than  one  reason. 


-  62  - 


< 


O    0) 

bO  ^1 
o 

> 

4)    O 
B  -P 


(0  (U 

CD  U 

S  S 

vo  o 


ITN    CO 

0) 

^^  s 

O    -H 

-p 


p 

CO    0) 

^^ 
o 


OJ 


*     OJ    rH 


*    *    H  rOH 


OJ  *    * 


OO  H  .H 


CVJ 


rH  OJ  C\J  CVI 


■^Tl 


ro  ooj-  H 


HCvimcMf-      rorotn      romn       mojoo      cum 


ro  OJ  oo  en 


ir\H-d-J-       -d-  ro  oo       vo  i/n-:!-  ro  On       ro  u-\  oj        umj-n  c^       0\-d- CO 


C— OJ 


OJ  01 


J-J-H^         t^OJO  ^CUJ-COO 


OJ  mj- 

H    rH    r-f 


O  J- J- 

rH    rH    H 


OJ  CO  J-         OJ  OO 


CO  OJ  vo    rH 

rH    rH    rH    rH 


00  MD  J-  CO 


H 
OJ 


CO  ro  OJ  rH 
H  CM   OJ   Cvl 


CO   t^  IT" 
H  H  H 


o  mo 

OJ  OJ  CM 


Ln  t--  cr\vo  J- 

H  H  H  H  H 


r-  OJ   rH  CO  oo 
rH  OJ   CM   OJ   OJ 


ws  OnmD 

rH    H    rH 


r-i    CJN  J- 
OJ    rH    OJ 


H  H  OJ 


CM  OVO 
CM  CM  CM 


>^C0  vo 
H   H  rH 


-d-  OCO 
OJ  OJ  rH 


t^t- 


ir\r-cT\j- 


•-I  o 
CM  CM 


J-  mpoo 

CM  CM  CM  rH 


CJ\ 

g>o  CM  ON 

CM  rOroOJ 

VO  CO  ir\ 

OJ  O  t^cO  CO 

CM 

CM  OJ  ro 

CO  CO  CM  CM  m 

m 


^^ 


fOOJ  ro 


rH  OCO 
CO  CO  CM 


S?; 


VOCOVO  C-- 
OJ  CM  CM  OO 


OJ 


CJN 
CV? 


OJ  OJ  CM  CM         OJ  CM  CO 


rOOJrHOJOO        rOCMCM         cmcm 


OJ  OJ  CM 


CM 


VO  O  f-vo 

rH  h-S-OJ 
t^vo  VO  VO 


O  VO  OO 

LTN  1/NCO 
t—  rH    t^ 


C7N  O  CJN  On  rH 
H  CTVOO  rH  CM 
U^VO    LfN  J-  J- 


r-LTV  H 
O    L/NVO 

vOcO  O 


CKCTnOO 
-d-  roOJ 
VO  ir\_d- 


VO  VO  t—       O  O 

O   LTV  CM  rH  lO, 

ONrHVO  CO  CO 


rH  CM  CM  ro 


VO  CMr\  Ch 
rO(»  g>  rH 
J-COVOVO 


Of. 


p 
o 
-p 

VI 
4) 
■P 


OJ 

■p 

•H 


f^ 


Xi  m 
a  (u 

cd  o 
<n  ^ 

«  H-> 

§ 


(u  e 

§j5 


to 

O  0)  -p  oJ  <n  <sj 

(1>    M  V  <1>  ^1    v 

3  in  ^^  O  O    O 

<U    ^1  S  O  Oi 

^^  o 


-  63  . 


a 

CO 

o 

(-. 

01 

-s 

>. 

(U 

^ 

rH 

<H 

g 

^< 

o 

03 

m 

01 

^1 

< 

m 

H 

•H 

o 

•  • 

u 

o] 

,Q 

•d 

c 

OJ 

o 

to 

5 

CO 

o 

<u 

3 

^ 

Of 

p< 

I 

CO 

EH 


-d 

0) 


t 


■d 
n 
o 
s 


No  par- 
ticular 

day 

V 

u 

(U 

PL. 

H 

v£>   m  LTN  iH 
rH    H    iH    Pj 

H    M   rH 

1 

a 

o 
u 

0) 

pL. 

rH 

rH    rH    * 

1 

0) 

o 

^^ 
<L> 

CO 

on 

CO   C\J   MVO 

OJ    CVJCO 

roj-  en 

^ 


f- roj-  f- t^      CO  v£)  J- 


u^uAVO       CO  Lr\  on      J- vo 


(M  t^  O 

r-i    ^    <M 


CL, 


ON  t~-  ON  LTNCO 

ro  on  m  ro  m 


J-  Os-d- 
I3-  roro 


J- 
J- 


t-OJ 
roro 


l>-I~-  rH 


on  LPv 
-d-  oo 


rO  CT\  LTNVO 

J-  on  oo  oo 


^ 


^ 


^ 


01 

o 
u 

V 

a 

0) 
(U 


s 


ro 

J-   OOOOCO 

J- J- J-  oo 

^:l:^ 

t~-  LTNJ-  ^    OO 

on  J- J-  ^  J- 

ONOOJ- 

rO-d-3- 

O  J-    OJ 

J-    O    LTN 
J-  J-  J- 

-d-J- 

J-  -*    OOO 

J-  -d- J- J- 

• 

oo 

ON  OJ  CO  rH 

•-\    r-t            rH 

p  H  O 

OJ    ,H    rH 

O  ^/^  OJ^  oo 

rH    rH    rH    rH    rH 

O    rH    1^ 
i-t   r^    r-i 

OJ  OJ  ON 

rH  H  H 

rH    l/N  OO 

r-\    r-{    <-i 

rH    OO 
rH    rH 

J-  J-  ono 

r-i    l-t    n^    r-i 

t--VO    oo  LTN  CO    LTN  J-  LfN  \£)   ITN  LfN  ITN  NO  J"    t^  l/NNOl/N  ITNNONO  J"  VO 


CO    U^  LTN  J- 


J-    OO  LTN  OO 


^  J-^  J-    OO 


-d-  J- vo 


J- J- 


iTN  ir\  OJ  oo 


oo  oo  J- -d-       -itooOJ       ^ooC\JJ-oo       oooooo       J-  oo-d- 


00  ooj- 


OJ  oo 


ON 


vo  o  r-vo 

rH    I~-  t^OJ 


ONO   oo 

LfN  LTxCO 
C-   rH    f- 


ON  O  ON  On  rH 

r-{    ONCO    rH    Oj 
U-\NO    ITS  J-  J- 


[^  ITN  H 
O  LfNVO 
NOCO    O 


ON  ONCO 
J-  OOOJ 
NO   LTN-d- 


VO  VD  f-        O  O 

O    LTN  OJ  rH    l/N 

ON  rHVO  CO  CO 


OO  OO  LTN  OJ 


VO   ON  LTN  ON 
OOOQ    ON  rH 

-d-  ro  VO  VO 


3 

o 


<o 
a> 
+> 
a 
+> 
w 

•a 

0) 

+> 

•H 


-   a 

tlO-H  OJ  J- 

rH     ^H  ^H      S-l 

H    (U  O    O 

•H     O    ^ 

pa  o  a  rH  oo  u^ 


cd  ft 


^ 


'  6k  . 


u 

d) 

+J 

xi 

(0 

-p 

S 

o 

ft 

bo 

(U 

fl  J3 

•H 

+> 

^ 

bO 

■5 

£ 

•H 

o 

Ih 

t:! 

3 

-O 

P 

o 

OS 

>> 

u 

t> 

r^ 

>> 

Q 

V. 

rj 

liH 

+J 

U 

a 

O 

(D 

t^ 

o 

0) 

r-H 

<u 

•H 

u 

o 

o 

^ 

S 

^ 

m 

■O 

Vi 

4) 

<u 

m 

&5 

<H 

p 

(4 

"d 

3 

§ 

a< 

tS 

CQ 

« 

^< 

x: 

(U 

>> 

•H 

1) 

S 

:? 

^ 

-d 

0) 

•H 

> 

ri 

^^ 

(0 

4) 

(0 

o 

^ 

3 

> 

O 

>> 

(0 

fi 

a 

a> 

•^ 

•S 

fl 

> 

a 

^ 

<D 

X 

>, 

Vi 

<D 

o 

5 

>> 

<^ 

C 

o 

O 

to 

•o 

a 

01 

o 

M 

(0 

(0 

(d 

<: 

(1) 

^— ^ 

10 

g> 

^ 

ffl 

c- 

la 

<u 

a 

^ 

o 

0) 

m 

^ 

« 

■p 

0) 

m 

1 

+> 

^ 

S,„^f 

•  • 

z 

OJ 

•— N 

OJ 

• 

:      to 

fl 

c-  j3 

o 

(0  -P 

•H 

f5   S 

4J 

°  2 

CO 

in   B 

<1> 

tt 

3 

9)  OJ 

& 

n 

»  ■-• 

o 

O  ■r^ 


a  m 

O  H  G 

U  rH  O 

a)  CO 

•^^--^  aj 

O  <u 

S  to 


00 

c 

<S1 


■^ 


s 

0) 

o 

tn 
0) 

a. 
o 

V 

o 

u 

i) 

a, 

^ 

■p 
a 

0) 

o 

u 
(1) 

-p 
c 

0) 

o 

0) 

-p 
c 

0) 

o 

u 
(1) 


OJ 


OJ 


cy  OJ 


CM 


OJ 


.-I  CM  CM  <M  CM 


CO  i-l  i-l 


CM  OJ 


rOCM  CM 


CM  CM 


rH    OO  U>  J- 

vO  MD  VO  MD 


t^  l/^  r— 
VO  VO  ir\ 


03  OMD  LTVCO 
tTvVO  VO  VO  VO 


-:!•  J;  CM 
VO  v£)  VO 


VO  r-l  --I 
VO  VO  VO 


CO  rH  CT\        -4-  CM 
VO  VO  Lr\       VO  VO 


CK 


,-1 


f-\<X)  o\ 


r-l   r^ 


C— O  ON 


C~-  O  VO       t^  o  o 


CO  o 


CM 


oo  oo  CM 


CMPO        CMCVJOOOOOJ         i-icooo        oocvjoo       roCVJCM 


OOCM 


CM 


ON  -H  CM  OJ 
,-H  OJ  OJ  CM 


CO  i-l  CO 
H  CVl  CM 


-;*■  CM  p 
CM  CM  OJ 


00  O  CO 
H  CM  CM 


00 


o\ 


l/N 

OJ 


CO  CM  oo 
H  CM  CM 


^ 


CM 


0\       CO  (TnO  00 


CJN 
CM 


t^  t^CM 


C-ONCTv(7\CO 


VO  O  C^vO 

O  VO  oo 

cjN  o  cr\  ON  r-j 

r-\    ONCO    r-\    CM 

H  r-r~CM 

Lr\  LTNCO 

t-VO  VO  VO 

t—  rH    C- 

ITNVO   LfN  J-  _d- 

CM  (7N  r- 
H 


r-  iTN  1-1 

O    LfNVO 

vOOO  O 


C7N0NO        COC7\CT\       COCJN 


CTn  (7\C0 
J-  OOCM 
VO  ITN  J- 


VO  VO  t- 
O  UA  CM 
ON  HVO 


O  O 
i-\  LTN 
00  CO 


r-t  ^^  cy^ 


eg  VO  VO  Q 
VO  VO  u^m5 


i/N  t--  CM  CM 


OJ   H  OOOO 


ojol^-^ 


CM 


CAf-  r-t  C7N 


VO  CMTvCTv 
0O(&  CTNiH 
J-  23  NOVO 


■p 
o 

■p 

to 

0) 

•p 

$ 

CO 

•cJ 

(U 

■p 

•H 


Oj 

•p  a 

to   (U 

J3  x: 
-p  -p 

O    O 


43 

+>  -p 

3  (0 

O  (U 

CO  :s 


CO 


o 


01 

i 

(U 

> 
d 

la 

■E 

o 

ft 
to 

(U 

u 

§ 

<u 

(0 

3 
tS 
o 

^ 

O 

o 


-  65  - 


Question  23:  "Why  do  you  serve  them  more  often  during 


?"  (Asked  only  of 


purchasers  irtio  said  they  served  broilers  or  fryers  more  often  during  certain  seasons.; 


United  States  total 


Summer 


Spring 


Winter 


Convenience  — — — — — — — — — — — — 

Easy,  quick  to  prepare  

Can  be  cooked  ahead,  served  cold 

Don't  heat  up  kitchen  much  

Hot  too  hot  to  cook  then 

Ure  for  special  occasions — — 

Nice  for  picnics  - — — -— 

Use  for  outdoor  cooking — — — 

Have  more  company  then,  serve  chicken 
Serve  on  holidays  ——————— 

More  appealing  then  — — — — — — - 

Want  them  more  then ■ 

MELke  a  nice  light  mesLL — — — - — 

Go  with  seasonal  vegetables,  salads  — 

Serve  bigger  meals  then — 

Miscellaneous 

Availability  

Young,  tender  chickens  in  season  ~ — 
More  plentiful  then  

Oieaper  that  time  of  year -— 

Raise  own  chickens  then  - — - — — — 

Miscellaneous  — — 

Don't  know  or  no  euiswer  ~ 

Number  of  cases — 


Percent  l/ 


23 
15 
10 


28 

7 

k 


23 

10 

3 


ko 


36 


35 


Percent  l/ 

25 

ll^ 

5 
8 


ll+ 


11 
2 

1 
1 


31 
8 


38 


Percent  l/ 

if2 
3 

ifO 


2 

7 


15 


In 


__ 

.- 

28 

1 

1 

2 

16 

ko 

2 

10 

29 

1 

8 

19 

1 

8 

Ik 

2 

3 

5 

~ 

9 

6 

8 

1 

3 

3 

561 


233 


236 


1/  Percentages  (left  columns)  may  add  to  more  than  their  subtotals  (right  columns)  and 
these  add  to  more  than  100  because  some  respondents  gave  mire   than  one  reason. 


^  es ' 


Question  2^)-:  "Do  you  find  that  broilers  and  fibers  are  more  expensive  or  less  expensive  per 
serving  than  most  fresh  meats  you  serve?"  (Asked  only  of  homeraakers  who  said  they  had  purchased 
broilers  or  fryers  during  the  past  12  months . ) 


United  States  total 

Northeast  -------------- — 

North  Central  ~ 

South — 

West 

Community  size: 

Metropolitan 

Urbaji _—_—_- 

Rural  

Age  of  homemaker: 

Under  30  years 

30  -  39  

kO  -  k9   — ~ 

50  -  59  

60  and  over  —————— 

Family  income : 

Lower _— — 

Middle 

Upper  "- — — 

Education  of  homemaker: 

None  or  grammar  school  — 

High  school 

College -- 

Number  in  family: 

1  or  2 

3  or  ^4- 

5  or  more  - — ■ — — -— — — — - 

Status  of  homemeiker: 

Eiiiployed  — 

Not  employed — ~ 

Frequency  of  serving  broilers 
or  fryers: 
More  than  once  a  week  - — — 
Once  a  week — 

2  or  3  times  a  month  

Once  a  month  or  less  - — — 


More 

Less 

About 

No 

Cases 

expensive 

ejcpensive 

the  sanK 

opinion 

Number 

Percent 

Percent 

Percent 

Percent 

2,689 

9 

56 

25 

10 

716 

670 

677 
626 

10 

10 

3 
16 

53 

70 
1,3. 

2k 
28 
20 
30 

12 
9 
7 

11 

750 

1,156 

783 

10 

9 
8 

3h 
57 
57 

25 
26 

25 

11 

8 

10 

519 
690 
589 
lH9 
i^21 

7 

10 
10 

9 
8 

57 
58 
57 
58 
h9 

26 
23 
25 
2k 
30 

10 

9 
8 

9 
13 

607 

855 
1,061 

8 

8 

10 

58 
57 
55 

2k 
26 
25 

10 

9 
10 

61^9 

1,539 

1^28 

9 
9 

10 

62 
56 
52 

21 
26 
27 

8 

9 
11 

906 

1,156 

627 

7 
7 

Ik 

53 
60 

55 

28 
25 
23 

12 
8 
8 

810 
1,850 

9 
9 

59 
55 

23 
26 

9 
10 

1+36 
889 
695 
619 

3 

5 
10 

17 

67 

ha 

18 
21 
31 
29 

5 
7 

11 
Ik 
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Question  25a:   "What  is  your  reasoning  on  that?"   (Asked  only  of  purchasers  who 
said  that  broilers  or  fryers  were  more  expensive  per  serving  than  most  fresh 
meats . ) 

United  States 
total 


Chicken  doesn't  go  as  feir  as  fresh  meats __— - 

More  waste  to  chicken,  skin,  bones,  etc.  -— — 

Chicken  costs  more  than  most  fresh  meats  — — 

Can  buy  cheaper  cuts  of  fresh  meats,  hamburger,  chuck, 

etc . — 

Only  buy  certain  parts  which  are  more  expensive — 

Raise  own  meat — --- — 

Buy  fresh  meat  wholesale,  buy  side  of  beef,  etc. 

Miscellaneous  ™ 

Don't  know  or  no  answer 

Nimiber  of  cases 


Percent  l/ 

40 
29 
Ik 


12 
k 

1 

1 

7 

2/  * 

261 


l/  Percentages  add  to  more  than  100  because  some  respondents  gave  more 
than  one  reason. 

2/  Less  than  1  percent. 


Question  25b:  "What  is  your  reasoning  on  that?"   (Asked  only  of  purchasers  who 

said  that  broilers  and  fryers  were  less  expensive  per  serving  than  most  fresh  meats.) 

United  States 
total 


Chicken  goes  farther  for  the  same  amount  of  money 

Chicken  priced  lower  than  other  meats  — 

Cost  less  per  pound  than  other  meats — 

Little  or  no  waste  on  chicken — 

Can  use  leftovers  from  chicken 

Chickens  are  plentiful — 

Chicken  is  one  of  our  favorite  foods  

Right  size  for  the  family — 

Miscellaneous 

Don't  know  or  no  answer  — 

Number  of  cases  


1,1*60 


1/  Percentages  add  to  more  than  100  because  some  respondents  gave 
more  than  one  reason. 


Question  25c:  "What  is  your  reasoning  on  that?"  (Asked  only  of  piorchasers  who  said 
that  broilers  or  fryers  were  about  the  same  price  per  serving  as  most  fresh  meats.) 

United  States 
total 

Percent  l/ 

Chicken  costs  about  the  sajne  per  pound  as  other  meats  — -  60 
Fresh  meats  cost  more  than  chicken  but  you  have  less 

waste 7 

Like  chicken  and  don't  consider  cost —      5 

More  than  some,  less  than  others  --  averages  out 3    . 

Chicken  costs  a  little  less  but  we  serve  larger  helpings       3 
Buy  chicken  when  they  are  cheap  or  plentiful  so  it  comes 

out  to  about  the  same  per  serving —      3 

Chicken  costs  a  little  more  but  goes  farther 2 

Less  waste  on  chicken  than  on  beef  or  pork 1 

Miscellaneous  7 

Don't  know  or  no  ajiswer 11 

Humber  of  cases 696 

1/  Percentages  add  to  more  than  100  because  some  respondents  gave  more 
than  one  reason. 
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Question  26:  "Which  do  you  think  will  keep  longer  without  freezing  ~  fresh  broilers  smd  fryers 
or  other  fresh  meats?"  (Asked  only  of  homemakers  who  said  they  had  purchased  broilers  or  fryers 
during  the  past  12  months . ) 


Cases 


Fresh 
broilers 
or  fryers 


Fresh 
meats 


Same 


No 
opinion 


Number 


Percent 


Percent 


Percent 


Percent 


United  States  total • 

Northeast  — ■ — -— 

North  Central  

South 

West 

Community  size: 

Metropolitan --= — 

Urban ■ — ■ 

Rural 

Age  of  homemaker : 

Under  30  years  — — — 

30  -  39  

I4.0  -  i+9 

50  -  59 ^ 

60  and  over ■ — 

Fsimily  income : 

Lower  — _— __. 

Middle  

Upper — 

Education  of  homemaker: 

None  or  graimnar  school — 

High  school  ~ — — 

College  

Number  in  family: 

1  or  2 

3  or  J* 

5  or  more 

Status  of  homemaker : 

Employed — 

Not  employed  — — — 

Frequency  of  serving  broilers  or 
fryers : 

More  than  once  a  week — — 

Once  a  week  — — — 

2  or  3  times  a  month 

Once  a  month  or  less 


2,689 

716 
670 

677 
626 


750 

1,156 

783 


519 
690 

589 
ifl9 
1+21 


607 

855 
1,061 


6k9 

1,539 
U28 


906 

1,156 

627 


810 
1,850 


1+36 
889 
695 
619 


18 

19 
Ik 
21 
20 


20 

17 
20 


25 
20 

19 
Ik 

12 


23 
20 

15 


20 

19 


16 
21 
18 


20 
18 


23 
20 

17 
15 


30 

31 
3^^ 
22 
32 


31 
32 
22 


23 
33 
30 

31 

28 


21 
27 
36 


22 

31 
38 


28 
29 
29 


27 
30 


23 
30 

29 
33 


25 

21 
28 
28 
23 


21 
2i^ 
32 


22 
20 
28 
29 
31 


28 
27 

23 


32 
23 
22 


29 
24 
26 


26 
25 


29 
2k 
28 
22 


27 

29 

24 

29 
25 


28 

27 
26 


30 
27 
23 
26 

29 


28 
26 
26 


26 

27 
26 


27 
26 
27 


27 
27 


25 
26 
26 
30 
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Question  28:  "In  the  past  year,  have  you  kept  any  broilers  or  fryers  frozen  for  more 
than  seven  days  before  serving?"  (Asked  only  of  homemakers  who  said  they  had  pur- 
chased broilers  or  fryers  during  the  past  12  months.) 


Cases 


Number 

United  States  total  2,689 

Northeast ■ —  7l6 

North  Central 67O 

South * 677 

West 626 

Commimi  ty  s  i  ze : 

Metropolitan 750 

Urban 1,15^ 

Rural  - 783 

Age  of  homemaicer: 

Under  30  years — — —  519 

30  -  39  - 690 

ko  -  k9 589 

50  -  59 U19 

60  and  over ij-21 

Family  income : 

Lower 607 

Middle 855 

Upper 1,061 

Education  of  homemaker : 

None  or  grammar  school  — — —  649 

High  school 1,539 

College k2Q 

Nximber  in  fajnily: 

1  or  2 906 

3  or  i^ 1,156 

5  or  more  — — —  627 

Status  of  homemaker: 

Employed — -  81O 

Not  employed ~  1,850 

Frequency  of  serving  broilers 
or  fryers: 

More  than  once  a  week  — ~  U36 

Once  a  week  — --— —  889 

2  or  3  times  a  month —  695 

Once  a  month  or  less  - — 619 


Not 

Yes 

No 

ascertained 

Percent 

Percent 

Percent 

38 

51 

1 

33 

67 

1/* 

ko 

59 

1 

IK) 

59 

1 

k2 

57 

1 

36 

63 

1 

38 

62 

•X- 

ko 

59 

1 

kk 

55 

1 

In 

59 

* 

39 

60 

1 

35 

6k 

1 

28 

71 

1 

26 

73 

1 

36 

6k 

* 

kl 

52 

1 

29 

70 

1 

in 

58 

1 

k2 

58 

* 

3kr 

65 

1 

ko 

59 

1 

39 

61 

* 

37 

62 

1 

38 

61 

1 

k3 

56 

1 

kl 

58 

1 

ko 

60 

* 

30 

69 

1 

1/  Less  than  1  percent, 
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Question  2$:  "About  how  many  do  you  usually  buy  at  one  time  for  stor- 
age in  a  freezer?"  (Asked  only  of  pxjrchasers  who  had  kept  some  broil- 
ers or  fryers  frozen  for  more  than  7  days  before  serving). 

Percent 


All  of  the  broiler-fryer 87 

Niimber  usually  bought  : 

1  - - —  22 

2-3 - 38 

U-5 - 8 

6 - 5 

7-11 - -  k 

12-19  - — 6 

20  or  more -—  k 

Just  certain  parts —        8 

Number  usually  bought: 

1-3 2 

if-6 3 

7  or  more  - — 3 

Packages  —  contents  not  specified  —        2 
Number  usually  bought: 

1-3 - 2 

h   or  more — —  if* 

Don't  know,  not  ascertained,  or 
other 3 

Total  100 

Number  of  cases — —      1^035 


1/  Less  than  1  percent . 
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Question  30:  "Have  you  kept  any  frozen  for  less  than  seven  days  before  serving?" 
(Asked  only  of  purchasers  vho  had  not  kept  broilers  or  fryers  frozen  for  more  than 
seven  days  before  serving. ) 


Cases 


Yes 


United  States  total  ~ 

Northeast  — — — — 

North  Central 

South  — 

West 

Community  size: 

Metropolitan  — — — — — 

Urban  — -_— - — 

Rural  

Age  of  homemaker ; 

Ifader  30  years  —————— 

30  -  39  

kO   -  k9   

50  -  59  

60  and  over 

Family  income  : 

Lower 

Middle  

Upper  — — -— — — 

Education  of  homemaJcer: 

None  or  grammar  school  — — 

High  school 

College — 

Number  in  family: 

1  or  2 

3  or  if 

5  or  more  — — -— — — — 

Status  of  homemaJcer: 

Employed  — — ----- — .-• — — 
Not  employed  — — 

Frequency  of  serving  broilers 
or  fryers : 
More  than  once  a  week  - — — 
Once  a  week  — — — — — -— — 

2  or  3  times  a  month ~ 

Once  a  month  or  less ~ 


Number 


1,637 


Percent 


k2 


U78 

398 

iK)5 

56 


k75 
709 
k33 


289 
ko6 
350 
261 
298 


^39 
535 
561 


U50 
895 
2k6 


592 
671 
37^^ 


507 
1,11^ 


2k8 

513 
ifll 


36 
h3 


k2 
ho 
h5 


^9 
k8 
in 
33 
36 


38 
^3 


37 
i^5 
kk 


36 


k2 
h2 


50 

^1 
k2 

33 


Not 

No 

ascertained 

Percent 

Percent 

50 

8 

1^8 

8 

52 

12 

50 

5 

52 

5 

hi 

11 

52 

8 

50 

5 

1^5 

6 

kk 

8 

53 

6 

57 

10 

55 

9 

55 

7 

1^8 

7 

kd 

9 

53 

10 

48 

7 

k6 

10 

55 

9 

kl 

7 

k8 

8 

51 

7 

50 

8 

k2 

8 

h5 

8 

52 

6 

57 

10 
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Question  31:  "When  you  are  buying  a  ready-to-cook  broiler  or  fryer,  what  kinds  of 
things  do  you  look  for  to  medce  sMce   that  you  will  get  good  chicken?"   (Asked  only  of 
homemakers  who  said  they  had  purchased  broilers  or  fryers  (ready-to-cook)  during  the 
past  12  months . ) 

United  States  total 


Look  for  certain  color — 

Light  color  

Yellow  color  

Good  color  (unspecified)  -— 

Color  of  meat  (unspecified) — — — 

Creamy  yellow  - — — — -— . 

Mlscellajieous  - — — - 

Plumpness  — 

Appearajice 

One  with  no  discoloration  or  bruises  -- 

One  that  looks  fresh -- 

Appearance,  its  general  appearance  - — - 
How  moist  it  is,  don't  like  them  dried 

out 

Make  sure  it  has  no  tears  in  the  skin  - 

Should  have  a  smooth  skin — 

Appeeirance  of  skin  (vinspecif ied) — 

Miscellaneous ____«- 

Cleanliness — 

One  that  is  well  cleaned  ~ — — 

One  with  few  pinfeathers — 

One  that  is  not  bloody — . 

Fat - 

Not  too  much  fat — - 

Some  fat  (amount  unspecified) — 

Like  yellow  fat 

Size 

Firmness  of  the  chicken 

Look  for  brand  or  inspection  label  — — 

Like  one  that  smells  good  — — — — — 

Like  a  soft,  pliable  breast  bone -— 

Depend  on  my  butcher,  trust  his  word  - — - 

Miscellaneous  — 

Don't  know  — -— 

Number  of  cases  — 


Percent  l/ 

19 
17 
9 
7 
k 
2 

3h 

36 

Ik 

9 
7 

35 

k 

3 
2 
2 
2 

21 

16 

2 

32 

11 

10 

2 

23 

Ik 

6 

5 

3 

2 

13 

3 

1^ 

2,607 


l/  Percentages  (left  column)  euid  to  more  than  their  sub- 
totals (right  column)  and  these  add  to  more  than  100  because 
some  respondents  gave  more  than  one  reason. 
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Question  33:  "Why  do  you  consider  the  amount  of  fat  covering  important?"  (Asked  only  of  (ready- 
to-cook)  purchasers  vrtio  said  it  was  important  to  look  for  the  amount  of  fat  covering  on  a  broiler 
or  fryer . ) 

United 

States     North-       North 

total       east       Central      South      West 

Percent  l/   Percent  l/   Percent  l/   Percent  l/  Percent  l/ 

Favorable  mentions  of  fat  covering-       6l         hS  63  73         57 

Fat  gives  chicken  a  better  flavor  31  26  3,k  3k                     30 

Fat  keeps  chicken  moist,  juicy  —  15  I8  I8  10         13 

Makes  it  more  tender  - 15  12  13  22         11 

Fat  chickens  are  healthy 10  k  7  20         9 

Shows  it's  been  well  fed 7  3  8  10         10 

Fat  makes  good  gravy !(•  5  6  3         2 

Fat  makes  it  cook  better ii-  li-  3  5         '^ 

Can  make  soup  with  the  fat —  2  3  111 

Means  a  good  chicken  (unspecified)  2  113  3 
Like  to  cook  chicken  in  its  own 

fat  - - —  1  1  2  12/* 

Reuse  chicken  fat 1  1  1  ~          1 

Fat  means  it's  meatier  - — —  i  —  1  11 

Unfavorable  mentions  of  fat  cover- 
ing   23  3**  21  10       27 

Just  don't  like  fat 9  11  8  6  10 

Fat  makes  it  too  greasy 5  8  5  1  6 

Fat  is  just  waste 3^225 

On  restricted  diet,  can't  eat  fat  2  5  1  ~  1 

Too  much  fat  means  it's  old 2  3  ij-  ♦  3 

Too  much  fat  means  less  meat  - — -  1  2  1  1  1 

Dislike  taste  of  chicken  fat 1  2  1  *  2 

Hard  to  digest  fat 1  1  1  —  1 

Qualified  comments  about  fat  cover- 
ing   —       10  10  10  10         11 

Like  fat  for  broiling,  but  not 

for  frying 7  9  7  5         8 

Like  a  little  fat,  but  not  too 
much 31353 

Miscellaneous  — —_—_____«  3y'6  6  6  7  5 

Don't  know  or  no  answer — —  2  2  2  3  3 

Number  of  cases 1,309  360  298  3lt-5  306 

1/     Percentages  (left  column)  add  to  more  than  their  subtotaJ.s  (right  column)  euid  these  add  to 

more  than  100  because  some  respondents  gave  more  than  one  reason. 
2/     Less  then  1  percent. 
3/     No  one  reason  mentioned  by  more  than  1  percent. 
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Question  3^:  "When  you  "buy  broilers  or  fryers,  can  you  usually  get  one  that  is  about 
the  right  weight  for  you  or  would  you  rather  have  a  larger  or  smaller  bird?"  (Asked 
only  of  homemakers  who  said  they  had  purcliased  broilers  or  fryers  during  the  past  12 
months . ) 


United  States  total 


Northeast 

North  Central  — 

South  — 

West -._-_. 


Community  size; 
Metropolitan 

Urban  — 

Rural  


Age  of  homemaker : 

Under  30  years  

30  -  39 

ko   -  i^9  — 

50  -  59  

60  and  over 

Family  income: 

Lower  

Middle  

Upper ____»__--__. — . 

Education  of  homemaker: 
None  or  grsunmar  school 

High  school  

College • "- 

Number  in  family: 

1  or  2  - _____—. 

3  or  4 _„„_-__. 

5  or  more • 

Status  of  homemaker : 

Employed  — 

Not  employed  


Frequency  of  serving 
broilers  or  fryers ; 
More  than  once  a  week 

Once  a  week --  = 

2  or  3  times  a  month  - 
Once  a  month  or  less  - 


Usually 

Only 

find 

Prefer 

Prefer 

buy 

right 

larger 

smaJ.ler 

certain 

Don't 

Cases 

weight 

bird 

bird 

parts 

know 

Number 

Percent 

Percent 

Percent 

Percent 

Percent 

2,689 

81 

7 

3 

S 

1 

716 

74 

9 

2 

l4 

1 

670 

80 

1 

3 

9 

1 

677 

88 

3 

3 

4 

2 

626 

81 

12 

1 

4 

2 

750 

75 

9 

2 

13 

1 

1,156 

83 

7 

2 

7 

1 

783 

83 

6 

3 

6 

2 

519 

82 

5 

3 

9 

1 

690 

80 

9 

2 

8 

1 

589 

83 

7 

2 

6 

2 

i+19 

80 

7 

2 

10 

1 

h21 

80 

6 

4 

9 

1 

607 

83 

6 

h 

5 

2 

855 

83 

7 

2 

1 

1 

1,061 

78 

8 

2 

10 

2 

649 

81 

7 

4 

6 

2 

1,539 

81 

7 

2 

9 

1 

428 

79 

6 

2 

12 

1 

906 

81 

5 

3 

10 

1 

1,156 

81 

7 

2 

8 

2 

627 

81 

n 

2 

1 

810 

80 

7 

2 

10 

1 

1,850 

82 

7 

3 

7 

1 

436 

86 

7 

1 

5 

1 

889 

83 

7 

2 

6 

2 

695 

81 

6 

3 

9 

1 

619 

75 

8 

3 

12 

2 
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Question  36:  "Some  broilers  and  fryers  are  inspected  or  graded  by  the  U.  S.  Department 
of  Agriculture,  some  are  not.  Do  you  happen  to  know  whether  or  not  the  ones  you  buy 
are  inspected  or  graded  by  the  Government?"  (Asked  only  of  homemakers  who  said  they  had 
pvir chased  broilers  or  fryers  during  the  past  12  months .  ) 

No, 
Yes,  they    they  aren't 
are  inspected   inspected      Don't 
Cases and  graded    and  graded know 


United  States  total  — — — — 

Northeast -^ 

North  Central  — -— — . 

South  

West 

Community  size: 

Metropolitan  

Urban — 

Rural  

Age  of  homemaker : 

Under  30  years  - — — — — — . 

30  -  39 • 

140-49 

50  -  59- — - 

60  and  over  — — — . 

Family  income : 

Lower  — — — — — _. 

Middle  

Upper — — . 

Education  of  homemaker: 

None  or  grajnmeir  school  — — 

High  school  — — ...... 

College . 

Ntmiber  in  family: 

1  or  2 — _—_. 

3  or  i*- 

5  or  more  — • 

Status  of  homemaker: 

Eng)loyed  — .-.- — . 

Not  employed  — — • 

Frequency  of  serving  broilers 
or  fryers : 

More  than  onee  a  week — 

Once  a  week .— 

2  or  3  times  a  month  ~ — 

Once  a  month  or  less  ~ — 


Number 


2,689 


Percent 


3h 


Percent 


Percent 


716 
670 

677 
626 


750 

1,156 

783 


519 
690 

589 
in9 

421 


607 

855 

1,061 


649 

1,539 
428 


906 

1,156 

627 


810 

1,850 


436 
889 
695 
619 


^9 
hi 
61 
68 


56 
56 
51 


56 
59 
55 
54 
h3 


ua 
56 
57 


50 
56 
56 


50 

5h 
61 


56 
5h 


64 
60 
h9 
h5 


6 

ko 

5 

46 

9 

44 

3 

36 

4 

28 

4 

40 

k 

40 

8 

41 

k 

40 

6 

35 

5 

40 

6 

40 

8 

h9 

5 

hi 

6 

38 

5 

38 

4 

46 

6 

38 

5 

39 

6 

44 

5 

41 

5 

3h 

5 

39 

5 

41 

4 

32 

4 

36 

5 

46 

9 

46 
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Question  37:  "How  does  the  Government  show  you  that  they  have  in- 
spected or  graded  them?"  (Asked  only  of  broiler  or  fryer  purchasers 
who  said  the  ones  they  bought  were  inspected  or  graded  by  the 
Government.) 

United  States 
total 

Percent  l/ 

Labeling 89 

Chicken  has  £in  inspection  tag,  button, 
or  band  on  it 57 

Has  a  stamp  or  tag  (unspecified)  19 

Marked  on  the  package 13 

Has  inspection  ticket  inside  package  6 

They  are  advertised  as  being  inspected  6 

Just  take  it  for  granted 5 

Think  they  are  inspected  or  graded,  but 
have  never  seen  any  stamp  or  seal  1 

Miscellaneous  1 

Don't  know  or  no  answer 2 


Number  of  cases 1^50^ 


1/  Percentages  ( left  column)  add  to  more  than  their  sub- 
totals (right  column)  and  these  add  to  more  than  ICX)  because 
some  respondents  gave  more  than  one  answer. 
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Question  38:  "Do  you  feel  that  the  broilers  and  fryers  you  buy  are  cleaned  as  well  as 
they  should  be,  or  not?"  (Asked  only  of  homemakers  who  said  they  had  purchased 
broilers  or  fryers  (ready-to-cook)  during  the  past  12  months.) 


United  States  total  

Northeast ■ — - — 

North  Central  

South  

West 

Community  size: 

Metropolitan ■-■ 

Urban  

Rural  

Age  of  hojnemaker: 

Under  30  yeaxs  

30  -  39 — 

1+0-^9 -- 

50  -  59 -  =  — 

60  and  over «»_=,- 

Family  inccane: 

Lower  — ■ ■-- 

Middle  — 

Upper  

Educaticai  of  hcmemaker: 

None  or  grammes:  school 

High  school  

College „„_„____- 

Niauber  in  family: 

1  or  2  — - — — 

3  or  U 

5  or  more  

Status  of  homenffiiker: 

En^loyed — 

Not  employed •- — -- 

Frequency  of  serving  broilers 
or  fryers: 

More  than  once  a  week  

Once  a  week  

2  or  3  times  a  month ■ 

Once  a  month  or  less  ------ 


Cases 

Yes,  cleeaied 
well 

No,  or 
not  always 

Not 
ascertained 

Nvmiber 

Percent 

Percent 

Percent 

2,607 

80 

19 

1 

679 
650 
669 
609 

84 
80 
76 
80 

16 
18 
23 
19 

1 
1 

701 

1,11^6 
760 

Qk 
81 
76 

15 
19 
22 

1 
« 

2 

507 
673 
571 
lt06 

399 

76 
81 
84 
80 
81 

23 
18 

15 
18 
18 

1 
1 
1 
2 

1 

582 

829 

1,036 

79 
80 
81 

20 

19 
18 

1 
1 
1 

621 

1,510 
41U 

79 
80 
82 

20 
19 
17 

1 
1 
1 

868 

1,125 
611^ 

81 
80 
79 

18 

19 
20 

1 
1 
1 

787 
1,792 

80 
80 

19 
19 

1 
1 

423 
865 
670 
600 

78 
82 
80 
79 

?? 
17 
19 
20 

* 

1 
1 
1 

1/  Less  than  1  percent. 
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Question  39:  "What  don't  you  like  about  the  way  they  are  cleaned?" 
(Asked  only  of  pxirchasers  of  ready-to-cook  broilers  or  fryers  who 
said  the  ones  they  bought  were  not  properly  deemed.) 


Leave  too  many  pinfeathers 

Inside  not  clean  (unspecified)  -- 

Don't  look  very  clean  (unspecified)  

Leave  fine  hairs ■ 

Leave  in  windpipe,  lungs,  or  lights  

Don't  bleed  them  enough  

Leave  in  oil  bag,  kidney,  gall,  etc.  

Don't  clean  gizzard  or  giblets  

Leave  an   excess  of  skin 

Backs  need  more  cleaning 

Leave  veins,  membranes,  vessels,  etc.  --- 

Miscellaneous ■ .„»__-.«- 

Don't  know  or  no  answer — -  — 

Number  of  cases  


United  States 
total 

Percent  l/ 
58 
26 
17 
13 
12 

7 
7 
6 

5 
2 

1 

2/  8 

2 

km 


1/   Percentages  add  to  more  than  100  because  some  re- 
spondents gave  more  than  one  answer. 

2/   Includes  such  statements  as,  "Leave  too  much  sand 
or  grit  in  them";  "Leave  too  much  fat  on  them";  "Some- 
times the  bones  are  broken";  "Liver  was  dirty  and  torn," 
etc. 


-  82  - 


Question  kO:     "Would  you  say  it's  a  lot  of  bother  for  you  to  clean  them,  or  not  much 
bother?"  (Asked  only  of  purchasers  of  ready-to-cook  broilers  and  fryers  who  said  the 
ones  they  bought  were  not  properly  cleaned.) 


Cases 


A  lot  of 
bother 


Not  much 
bother 


No  opinion 


Number 


Percent 


Percent 


Percent 


United  States  total 

Northeast ■- 

North  Central  

South  

West  — 

Community  size: 

Metropolitan — 

Urbem — 

Rural  

Age  of  homemaker: 

Under  30  years  

30  -  39 — 

40-49  

50  -  59 

60  £ind  over 

Family  income: 

Lower  

Middle - 

Upper  

Education  of  hcmemaker: 

None  or  grammar  school  ---- 
High  school  

College  

Number  in  family; 

1  or  2  — - 

3  or  U . 

5  or  more  

Status  of  homemaker: 

Employed ____=__ 

Not  employed -_»__ 

Frequency  of  serving  broilers 
or  fryers: 

More  than  once  a  week  

Once  a  week  — • 

2  or  3  times  a  month  

Once  a  month  or  less  


U88 

105 
118 
152 
113 


116 
211 
161 


116 

122 

88 

77 

71 


120 
152 
188 


122 

286 

69 


155 
213 
120 


150 
334 


90 
144 
122 
122 


29 

27 

33 

26 

37 


29 
32 
27 


3^ 
35 
24 
20 
26 


24 
28 

33 


29 
31 
24 


33 
27 
30 


3h 
28 


23 
27 
32 
35 


67 

69 
64 

71 

59 


69 
64 

70 


64 
60 
75 
77 
67 


72 
69 
65 


65 
66 

73 


62 
72 
64 


64 
68 


73 
69 
67 
61 


4 
3 
3 
4 


2 
4 
3 


2 

5 

1 

3 
7 


4 

3 
2 


6 
3 
3 


5 

1 
6 


2 
4 


4 
4 

1 
4 
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Question  kl:     "In  the  last  12  months  have  you  cooked  any  broilers  or  fryers  outdoors?"  (Asked 
only  of  homemakers  who  said  they  had  served  broilers  or  fryers  during  the  past  12  months.) 


United  States  total  

Northeast  

North  Central  

South  

West  -- - 

Community  size: 

Metropolitan — 

Urban  

Rural  

Age  of  homemaker: 

Under  30  years  

50  -  39 — 

1^0-^9 

50  -  59 

60  and  over — 

Family  income: 

Lower  

Middle 

Upper  

Education  of  hcanemaker: 

None  or  grammar  school  

High  school  

College  

Number  in  family: 

1  or  2  - 

3  or  it  -- 

5  or  more --- 

Status  of  homemaker: 

Employed  

Not  employed  

Frequency  of  serving  broilers 
or  fryers: 

More  than  once  a  week  

Once  a  week  

2  or  3  times  a  month  

Once  a  month  or  less  


Cases 

Yes 

No 

Can't  recall 

Nxjmber 

Percent 

Percent 

Percent 

2,913 

11 

88 

1 

736 
756 
755 
666 

10 
10 
12 
13 

89 
89 
87 
86 

1 
1 
1 
1 

75U 

1,176 

983 

13 
11 
10 

85 
88 

89 

2 

1 
1 

5U8 

723 

636 
U67 
1+87 

12 
17 
11 
10 
2 

87 
82 
88 
89 
97 

1 
1 
1 
1 
1 

705 

906 

1,106 

3 

10 

17 

96 
89 
82 

1 
1 
1 

759 
1,628 

k 
13 
17 

95 
86 
82 

1 
1 
1 

997 

1,230 

686 

7 
12 
Ik 

92 
87 
85 

1 
1 
1 

8I16 
2,037 

10 
11 

89 
88 

1 
1 

I176 
950 
71+8 
683 

Ik 

13 

10 

6 

85 
86 

89 
93 

1 
1 
1 
1 

Questicsi  U2:  "What  kind  of  equipment  did  you  use?"  (Asked  only  of  users  who  said  they  had  cooked 
broilers  or  fryers  outdoors  during  the  past  12  months.) 


Cases 


Not 
Rotis-   Charcoal   Fire-    Miscel-   ascer- 
serie     grill     place    laneous   tained 


Number   Percent   Percent   Percent   Percent   Percent 


United  States  total  326 

1/   Less  than  1  percent. 


72 


16 


1/ 


Question  U3:  "About  how  often  do  you  cook  broilers  or  fryers  outdoors  during  warm  weather  — 
would  it  be  once  a  week,  once  a  month,  or  how  often?"  (Asked  only  of  users  who  said  they  had 
cooked  broilers  or  fryers  outdoors  during  the  past  12  months.) 


Cases 


Less 

About 

2  or  3 

About 

than 

once  a 

times 

once  a 

once  a 

Other 

Don't 

week 

a  month 

month 

month 

answers 

know 

Number   Percent   Percent   Percent   Percent   Percent   Percent 


United  States  total  326 


23 


10 


37 


20 


Question  hk:     "Have  you  cooked  any  other  kinds  of  meats  outdoors  in  the  last  12  months?"  (Asked 
only  of  homemakers  who  said  they  had  served  broilers  or  fryers  during  the  past  12  months.) 


Cases 


Yes 


Number 


United  States  total 


Northeast  

North  Central 

South  

West  — -- 


Community  size: 
Metropolitan  • 

Urban  

Rural . 


Age  of  homemaker: 
Under  30  years  • 

30  -  39  - • 

ho  -  kS   

50  -  59 ■ 

60  and  over  


Family  income: 

Lower ■- 

Middle  -■ 

Upper — 


Education  of  homemaker: 
None  or  grammar  school 
High  school  

College — ■ -- 

Number  in  family: 

1  or  2 

3  or  U 

5  or  more 

Status  of  homemaker: 
Employed  -■ — • 

Not  employed ■ 


Frequency  of  serving  broilers 
or  fryers: 

More  than  once  a  week  

Once  a  week  

2  or  3  times  a  month  

Once  a  month  or  less  


Percent 


2,913 

3*^ 

736 

756 

755 
666 

36 
27 
36 

75*^ 

1,176 

983 

33 
33 
37 

5U8 

723 
636 
U67 
k87 

^3 

35 
25 
13 

705 

906 

1,106 

11^ 
36 
hi 

759 
1,628 

17 
hi 

997 

1,230 

686 

21 
39 
h3 

Qk6 
2,037 

32 
35 

476 
950 
7U8 
683 

29 
36 
39 
32 

Not 

No 

ascertained 

Percent 

Percent 

61^ 

2 

58 

2 

61 

3 

71 

2 

63 

1 

63 

k 

66 

1 

61 

2 

55 

2 

50 

2 

6k 

1 

72 

3 

86 

1 

6k 

2 

62 

2 

51 

2 

81 

2 

58 

2 

52 

1 

77 

2 

59 

2 

53 

2 

■  66 

2 

63 

2 

69 

2 

62 

2 

59 

2 

67 

,1 
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Question  U5:   "What  cuts  of  meat  do  you  use  most  often  in  outdoor  cooking?" 
(Askea  only  of  broiler  or  fryer  users  who  said  they  had  cooked  other  kinds 
of  meats  outdoors  during  the  past  12  months.) 


Frankfurters  

Hamburgers  

Beef  steaks  

Spare  ribs  

Pork  chops  

Fish 

Lamb  cuts  

Bacon  

Beef  cuts  

Chops  (unspecified)  — - 

Miscellaneous  

Don't  know  or  no  answer 


United 
States 
total 


65 
63 
52 
11 
8 

5 
2 
2 

1 
1 

5 

1 


North-   North- 
east  Central 


South 


West 


Per-  ,  /   Per- 
cent — 


1/  ^^^-  1/   ^^^-  1/  ^^^-  1/ 
cent  —   cent  —    cent  — '   cent  — ' 


78 

79 

56 

h 

7 

1 

3 
2 
2 
2 
6 


2/ 


69 
58 
hi 
15 

9 
k 

2 

1 

1 
* 

k 

1 


k9 

58 

50 

59 

50 

57 

18 

9 

9 

3 

13 

5 

1 

3 

1 

6 

1 

3 

* 

2 

5 

6 

* 

* 

Number  of  cases  — -   1,009     29I 


271 


20h 


2U3 


1/  Percentages  add  to  more  than  100  because  some  respondents  named 
more  than  one  kind  of  meat. 
2/  Less  than  1  percent. 
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Questions  U7  and  k8:     "What  type  of  fat  or  shortening  do  you  use  most  often  for  frying 
chicken?"  "What  other  types  of  fats  or  shortening  do  you  use  for  frying  chicken?" 
(Asked  only  of  homemakers  who  said  they  had  served  broilers  or  fryers  as  fried  chicken 
during  the  past  12  months.) 


Type  used  most  often: 

Shortening  

Lard - — 

Vegetable  oil  

Butter  

Margarine  

Bacon  grease  

Chicken  fat 

Mixtures  

Miscellaneous  

Don't  know  or  no  answer  

Other  types  used: 

None 35 

Shortening 28 

Lard 6 

Vegetable  oil 11 

Butter  7 

Margarine  5 

Bacon  grease 3 

Chicken  fat 1 

Mixtures 1 

Miscellaneous 2 

Don't  know  or  no  emswer 1 

Number  of  cases 2,739 

1/  Less  than  1  percent. 


United 

States 

North- 

North 

total 

east 

Central 

South 

West 

Percent 

Percent 

Percent 

Percent 

Percent 

55 

5^ 

58 

53 

55 

Ik 

k 

16 

2k 

8 

13 

15 

7 

Ik 

19 

k 

8 

h 

1/* 

3 

k 

6 

k 

2 

3 

2 

1 

1 

1 

3 

» 

2 

1 

« 

■X- 

3 

1^ 

5 

1 

k 

3 

k 

3 

3 

3 

2 

2 

1 

2 

2 

35 


619 


29 


729 


k2 


lk2 


30 


29 

32 

2k 

28 

3 

8 

7 

k 

12 

8 

12 

Ik 

7 

10 

k 

7 

6 

6 

3 

6 

2 

3 

k 

6 

2 

1 

* 

1 

,1 

1 

* 

2 

2 

1 

2 

1 

1 

1 

2 

1 

649 
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Question  h^:     "Have  you  served  them  barbecued,  broiled,  baked,  or  any  other  way,  in  the  last  12 
months?"  "(Which  ways?)"  (Asked  only  of  homemakers  who  said  they  had  served  broilers  or  fryers 
during  the  past  12  months.) 


Baked 
or      Miscella-   No  other 

Cases   Barbecued    Broiled  roasted    neous  ways    ways 

Nimiber  Percent  1/  Percent  l/  Percent  l/  Percent  l/  Percent  l/ 

United  States  total -  2,913  17  26  4l  11  34 

Northeast 736  15  39  51  12  21 

North  Central 756  12  15  ^6  7  39 

South 755  26  27  28  Ik  39 

West  - 666  16  20  35  10  UU 

Community  size: 

Metropolitan 75^+  20  39  53  13  20 

Urban 1,176  17  25  37  12  38 

Rural 983  15  18  36  9  ^2 

Age  of  homemaker: 

Under  30  years  —  - 5^8  20  28  38  10  36 

30  -  39 723  22  29  kk  10  30 

ko  -  ks 636  19  26  Uo  11  35 

50  -  59 - ^67  15  28  l+lt  11  33 

60  and  over -—  k&J               5  19  36  13  k2 

Family  income: 

Lower - 705  10  20  3^  11  ^^ 

Middle - 906  I6  27  U2  11  35 

Upper -- 1,106  23  30  U3  11  29 

Education  of  homemaker: 

None  or  grammar  school  —  759      9  21  39  12  kO 

High  school 1,628  19  27  ^1  10  33 

College kkk  25  32  41  10  29 

Nxmiber  in  family: 

1  or  2 997  1^  25  38  12  37 

3  or  4 1,230  19  27  kl  10  31+ 

5  or  more - 686  I8  26  k2  11  33 

Status  of  homemaJcer: 

Employed 846  I8  28  UO  11  35 

Not  employed 2,037  17  25  ^1  11  34 


Frequency  of  serving  broilers 
or  fryers: 

More  than  once  a  week  

Once  a  week  

2  or  3  times  a  month  

Once  a  month  or  less  


476 

26 

36 

44 

17 

22 

950 

20 

30 

48 

10 

29 

748 

16 

25 

39 

12 

35 

683 

8 

13 

27 

6 

55 

1/   Percentages  add  to  more  than  100  because  some  respondents  mentioned  more  than  1  way. 
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Question  50:   "Why  is  it  that  you  haven't  served  them  in  any  of  these 
other  ways?"   (Asked  only  of  users  who  said  they  had  served  broilers 
or  fryers  only  as  fried  chicken  during  the  past  12  months.) 

United  States 
total 

Percent  l/ 

Prefer  fried  chicken  ^5 

Family  will  only  eat  fried  chicken 26 

Easier  to  prepare l8 

Just  a  habit,  always  fry  them 9 

Don't  know  how  to  prepare  them  other  ways  6 

Prefer  a  different  type  of  chicken  for  serving 

other  ways 5 

Don't  have  facilities  for  barbecuing — —  h 

Miscellaneous 2/  10 

Don't  know  or  no  answer ■ 5 

Number  of  cases 1^037 

TJ     Percentages  add  to  more  than  100  because  some  respondents  gave 
more  than  one  reason. 

2/  No  one  reason  mentioned  by  more  than  1  percent.  Includes  such 
statements  as:  "Easier  to  eat  fried  chicken";  "Too  many  leftovers 
when  served  other  ways, "etc. 
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Questions  51  sjod   53:  "In  "the  past  12  months  have  you  served  "broilers  or  fryers  on 
weekdays,  on  Sundays,  or  both?"  (if  "both):  "Have  you  served  them  oftener  for  weekdays 
or  Sundays?"  (Asked  only  of  homemakers  who  said  they  had  served  broilers  or  fryers 
during  the  past  12  months . ) 

Both  weekdays  and  Sundays 

Week-  Oftener  Oftener   About 

days    Sundays     on     on      the 
only only    Weekdays  Sundays    same 


Cases 


Niomber  Percent  Percent  Percent  Percent  Percent 


United  States  totaJ. 

Northeast — 

North  Central  

South 

West 

Community  size: 

Metropolitan  — — 

Ur"ban • 

Rural  

Age  of  homemaker: 

Under  30  years 

30  -  39  

ko   -  11-9 - 

50  -  59 

6o  and  over  — 

Family  income : 

Lower  — ——.—___. 

Middle  — ■ 

Upper 

Education  of  homemaker: 

None  or  grammar  school  — — 

High  school 

College  

Number  in  fajnily: 

1  or  2 

3  or  li- 

5  or  more 

Status  of  homemaker: 

Employed — • 

Not  employed  ~- ---• 

Frequency  of  serving  broilers 
or  fryers : 

More  than  once  a  week  — - 

Once  a  week 

2  or  3  times  a  month  — ■ 

Once  a  month  or  less 


2,913 

736 
756 

755 
666 


73h 

1,176 

983 


5i^8 

723 
636 

i^67 
487 


705 

906 

1,106 


759 
1,628 


997 

1,230 

686 


81^6 
2,037 


k76 
950 

683 


8 
5 
5 
k 


8 
6 
k 


7 
7 
5 
k 

3 


3 
5 
8 


k 
6 
8 


6 
6 
5 


5 
6 


3 
6 

5 
8 


12 

12 

13 

9 

Ik 


10 

13 

12 


11 
12 
12 
Ik 

13 


16 

12 

9 

Ik 

12 

9 


13 
10 

Ik 


16 

11 


2 

8 
13 
23 


16 

19 
12 

19 
Ik 


20 

16 
Ik 


20 
20 

13 
Ik 
12 


12 

17 
18 


Ik 

17 
20 


Ik 
18 
16 


16 

17 


22 

18 

15 
10 


30 
28 

32 
30 
31 


23 

31 

35 


30 
30 
3k 
29 
28 


31 
31 
30 


32 
30 

26 


28 
30 

3k 


30 

30 


25 
3k 
32 
29 


36 

33 
38 
37 
37 


39 
3k 
35 


32 
31 
36 

39 
kk 


38 
35 
35 


36 
35 
35 


39 
36 
31 


33 
36 


1^8 
3k 
35 
30 
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Question  52a:  "How  come  you  haven't  served  them  for  Sundays?"  (Asked  only  of 
hroiler  or  fryer  users  who  said  they  have  not  served  any  on  Sundays  diiring  the  past 
12  months . ) 

United  States 
total 


Percent  l/ 


Usually  go  out  for  Sunday  dinner • ■--- 

Don't  cook  big  meals  on  Simday — — — — 

Want  variety  -  we  eat  chicken  during  the  week  — — 
Don't  have  time  to  prepare  chicken  on  Sunday  — — 
Prefer  something  larger  so  will  have  leftovers  — 

Prefer  to  cook  a  roast  while  I'm  at  chiirch 

Habit  of  serving  them  on  week  days  — — — — 

More  convenient  to  serve  on  week  days  

Miscellaneous — 

Don't  know  or  no  answer  — -— — 

Number  of  cases  - — — — — — — — - 


32 
22 

13 

11 

6 

5 
k 

3 
6 
k 


l6i 


"l/     Percentages  add  to  more  than  100  because  some  respondents 
gave  more  than  one  reason. 


Question  52b:  "How  come  you  haven't  served  them  for  weekdays?"  (Asked  only  of 
broiler  or  fryer  users  vlao  said  they  have  not  served  any  on  weekdays  during  the 
past  12  months . ) 

United  States 
total- 
Percent  l/ 


nave  regular  meals  only  on  Sunday  - — 

In  the  habit  of  serving  chicken  on  Sunday  - 
Serve  chicken  on  Sunday  emd  want  something 

different  for  weekdays — — 

Special  treat  for  Svindays 

Use  them  just  for  guests  on  Sundays 

Teikes  too  long  to  prepare  on  weekdays  ~ — 

Too  expensive  to  serve  on  weekdays 

Chicken  is  easy  to  prepare  for  Siinday  — — 

Miscellaneous — — . 

Don't  know  or  no  answer — -- — . 

Number  of  cases _— - — — 


31 
20 

9 
7 
7 
7 
5 
k 

9 
6 


356 


l/  Percentages  add  to  more  than  100  because  some  respondents  gave 
more  thaji  one  reason. 
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Question  5U :   "In  the  past  12  months  have  you  served  troilers  or  fryers  for  guest  meals?  For 
picnics  and  outings?"   (Asked  only  of  hoiiiemakers  who  said  they  had  served  "broilers  or  fryers 
during  the  past  12  months.) 


United  States  total  

Northeast  

North  Central  

South  

West - 

Community  size: 

Metropolitan 

Urhan — 

Rviral 

Age  of  horaemaker: 

Under  30  years 

30  -  39 — - 

Uo  -  k9   - 

50  -  59 

60  auad  over 

Family  income: 

Lower  

Middle  

Upper 

Education  of  homemaJcer: 
None  or  grammar  school  ■ 

High  school 

College 

Number  in  family : 

1  or  2  - 

3  or  ij- 

5  or  more 

Status  of  homemaker: 

Employed  

Not  employed  

Frequency  of  serving 
broilers  or  fryers : 
More  than  once  a  week  -- 
Once  a  week  

2  or  3  times  a  month  — 
Once  a  month  or  less  — 


Guest  meals 

Picnics  and  ou 

tings 

Don't 

Don't 

Cases 

Yes 

No 

know 

Yes 

No 

know 

Number 

Percent 

Percent 

Percent 

Percent 

Percent 

Percent 

2,913 

75 

24 

1 

46 

52 

2 

736 

67 

33 

1/* 

37 

60 

3 

756 

77 

22 

1 

48 

50 

2 

755 

81 

17 

2 

50 

47 

3 

666 

78 

21 

1 

55 

44 

1 

75h 

71 

28 

1 

42 

55 

3 

1,176 

74 

25 

1 

47 

51 

2 

983 

80 

19 

1 

49 

48 

3 

51+8 

73 

26 

1 

51 

hi 

2 

723 

75 

24 

1 

55 

42 

3 

636 

79 

20 

1 

50 

48 

2 

k6l 

79 

20 

1 

41 

56 

3 

kQ7 

72 

26 

2 

30 

68 

2 

705 

71 

27 

2 

31 

66 

3 

906 

79 

21 

* 

50 

47 

3 

1,106 

76 

23 

1 

5^ 

44 

2 

759 

72 

27 

1 

36 

62 

2 

1,628 

77 

22 

1 

49 

49 

2 

kkk 

76 

22 

2 

56 

4o 

k 

997 

73 

26 

1 

35 

62 

3 

1,230 

77 

22 

1 

49 

48 

3 

686 

76 

22 

2 

56 

42 

2 

846 

74 

25 

1 

47 

50 

3 

2,037 

76 

23 

1 

46 

52 

2 

U76 

85 

15 

* 

57 

40 

3 

950 

82 

17 

1 

54 

^^3 

3 

748 

74 

24 

2 

44 

54 

2 

683 

61 

38 

1 

32 

66 

2 

~TJ     Less  thcin  1  percent. 
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Question  55:  "Why  haven't  you  served  them  for  any   guest  meals?"  (Asked  only  of 
broiler  or  fryer  users  who  said  they  had  not  served  euiy  for  guest  meals  during 
the  past  12  months . ) 

United  States 
total 


Entertainment  habits  — -— — -— 

Do  little  or  no  entertaining 

Usually  take  guests  out — 

Guests  taJce  pot  luck  — — — — 

Inconvenience — — -_— — 

Too  much  trouble,  takes  too  long  to  get 

them  ready — -— .. 

Lack  proper  cooking  facilities 

Difficult  to  eat,  messy  — -— — . 

Don't  know  how  to  cook  them 

Prefer  other  meats ■■ -- 

Other  meats  are  tastier  ~ — — _. 

Guests  prefer  other  type  meals — 

Chicken  is  too  common — 

Prefer  to  serve  other  poultry — - 

Not  large  enough — - 

Too  expensive --— — — — _. 

Haven't  had  ajiy  on  hajid — — — 

Have  access  to  other  meats  — -—- ._— 

Miscelleineous  ~ — — — 

Don't  know  or  no  answer — 

Number  of  cases 


Percent  l/ 
50 


hi 
2 

1 


13 
1 

1 
1 

6 

3 
2 

1 


15 


11 


7 
3 
2 

1 

2 

11 


678 


1/  Percentages  (left  colvimn)  add  to  more  than  their  subtotals  (right 
column)  and  these  add  to  more  than  100  because  some  respondents  gave 
more  than  one  reason. 


Question  56:  "Why  haven't  you  served  them  for  any  picnics  and  outings?"  (Asked 
only  of  broiler  and  fryer  users  who  said  they  have  not  served  any  for  picnics 
and  outings  during  the  past  12  months.) 

United  States 
total 


Haven't  been  on  any  picnics  or  outings -- 

Too  much  trouble  to  prepare -— 

Prefer  other  meats  for  picnics  (reason 

unspecified) ___——- — — 

Someone  else  pleuis  the  meat — 

Don't  have  proper  equipment  for  cooking  chicken 

Too  expensive — - 

Haven't  thought  about  chicken  

Prefer  to  cook  chicken  indoors 

Miscellaneous — 

Don't  know — -— _ 

Number  of  cases  — 


Percent 

70 
9 

7 

3 

1 
1 
1 
1 
2 
5 
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Question  57:  "Do  you  usually  have  left-overs  when  you  serve  broilers  or  fryers?" 
(Asked  only  of  homemakers  who  said  they  had  served  broilers  or  fryers  during  the 
past  12  months . ) 


Cases 


Yes 


No 


Number   Percent 


Percent 


Not 
ascer- 
tained 


Percent 


United  States  total  

Northeast  

North  Central 

South  

West 

Community  size: 

Metropolitan — 

Urban — - 

Rural  

Age  of  homemaker : 

Under  30  years — 

30  -  39  

14-0  -  1+9 

50  -  59  

60  aj:id  over — 

Family  income : 

Lower 

Middle  

Upper  — 

Education  of  homemaker: 
None  or  grammar  school  - 

High  school — 

College 

Nvmiber  in  fajnily: 

1  or  2 

3  or  U 

5  or  more — 

Status  of  homemaker : 

Employed — 

Not  employed 

Frequency  of  serving 
broilers  or  fryers : 
More  than  once  a  week  -- 
Once  a  week 

2  or  3  times  a  month  — - 
Once  a  month  or  less  -— 


2,913 


53 


736 
756 
755 
666 

k8 
58 
51 
57 

15h 

1,176 

983 

53 
53 
53 

723 
636 
46? 
48? 

50 
U2 
51 
58 
71 

705 

906 

1,106 

62 
50 

759 

1,628 

kkk 

57 
52 
51 

997 

1,230 

686 

66 

50 
ko 

8i+6 
2,037 

53 
53 

i+76 
950 

6S3 

h9 
51 
55 
56 

k6 

52 
kl 
k8 
k2 


k6 
hi 
k6 


50 
57 
h9 
kl 
28 


37 
51 
U-9 


k2 
U8 
kQ 


33 
h9 
59 


k6 
k6 


51 
k9 

k3 


1/* 

1 
1 
1 


1 
1 


* 

1 
* 

1 
1 


1 
* 

1 


1 
1 


1 
1 
1 


1 
1 


* 
* 

1 


"TJ     Less  than  1  percent. 
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Question  58:  "Would  you  like  to  have  left-over  chicken,  or  would  you  prefer  not  to  have 
any  left  over?"  (Asked  only  of  homemakers  who  said  they  had  served  broilers  or  fryers 
dviring  the  past  12  months .  ) 


Cases 


Like 
to  have 


Prefer 
not  to 


Makes 
no  dif- 
ference 


No 
opinion 


N\iraber 


Percent 


Percent 


Percent 


Percent 


United  States  total  

Northeast — — — 

North  Central — — 

South  

West 

Community  size: 

Metropolitan  — 

Urbem — _ — 

Rural — 

Age  of  homemaker: 

Under  30  yesirs — 

30  -  39  

40  -  i+9 — 

50  -  59  - 

60  euid  over — _ — 

Family  income : 

Lower  ~ _-_—___«_ 

Middle  

Upper _— — 

Education  of  homemaker: 

None  or  grararaeir  school  - — - 

High  school  

College — 

Number  in  family: 

1  or  2 

3  or  4 

5  or  more — 

Status  of  homemaker: 

En5)loyed — — 

Not  employed — 

Frequency  of  serving  broilers 
or  fryers: 

More  than  once  a  week  ~ 

Once  a  week — — 

2  or  3  times  a  month  - — — 
Once  a  month  or  less  — — — 

^7  Less  than  1  percent. 


2,913 

736 
756 
755 
666 


75h 

1,176 

983 


3hd 

723 
636 

h67 


705 

906 

1,106 


759 

1,628 

hkk 


997 
1,230 

6e6 


81+6 
2,037 


k76 
950 
Jkd 
683 


5h 

56 
60 
k2 
65 


59 
51 


52 
53 
55 
52 
59 


5h 
53 


52 
56 

51 


56 
52 
55 


52 
5h 


51 
55 
58 

51 


ko 

37 
35 
51 
30 


35 
In 
k2 


h3 
In 

37 
i^2 

35 


ko 
ko 
ko 


ki 

39 
1+2 


38 
k3 
36 


1+0 
1+0 


h3 
38 
37 
h3 


2 

1/  * 
2 
2 


1 
1 
2 


1 
1 
2 

3 
2 


2 

1 
2 


2 

1 
2 


2 
2 
2 


2 
2 


2 
2 

1 
1 


5 
5 
5 
3 


5 
1+ 

5 


1+ 

5 
6 

3 
1+ 


1+ 
6 
1+ 


5 
1+ 

5 


1+ 
3 
7 


6 
1+ 


1+ 

5 
1+ 

5 
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Question  59:   "Are  you  serving  broilers  or  fryers  more  often  than  you  did  four  or  five  years  ago, 
less  often,  or  about  the  same?"  (Asked  only  of  horaemakers  who  said  they  had  served  broilers  or 
fryers  during  the  past  12  months . ) 


United  States  total 

Northeast — 

North  Central  

South  

West 

Community  size: 

Metropolitsui — • 

Urban 

Rural  

Age  of  homemaker: 

Under  30  years 

30  -  39 

Uo  -  k9   

50  -  59  

60  and  over  ~ 

Family  income : 

Lower  

Middle  

Upper 

Education  of  homemaker : 

None  or  grammar  school 

High  school 

College  

Number  in  family: 

1  or  2  - - 

3  or  i+  - 

5  or  more  — 

Status  of  homemaker: 

Employed — - 

Not  employed 

Frequency  of  serving  broilers  or 
fryers : 

More  thein  once  a  week -- 

Once  a  week  

2  or  3  times  a  month 

Once  a  month  or  less  


More 

Less 

About 

No 

Cases 

often 

often 

same 

opinion 

Number 

Percent 

Percent 

Percent 

Percent 

2,913 

40 

10 

46 

4 

736 
756 
755 
666 

40 
40 
40 
37 

7 
13 
11 
14 

48 
44 

hi 

5 
3 
4 
2 

75h 

1,176 

983 

43' 
40 

37 

8 

8 

15 

44 
48 
h5 

5 
4 

3 

5U8 
723 
636 
467 
487 

50 
46 
38 
30 
30 

4 
5 
8 

17 
24 

36 
46 
51 
50 
44 

10 
3 
3 
3 

2 

705 

906 

1,106 

3^ 
4l 

^3 

20 

9 
6 

42 
46 
47 

4 
4 
4 

759 

1,628 

kkk 

32 
44 
40 

18 

7 

11 

47 
h5 

3 
4 
4 

997 

1,230 

686 

31 
43 
46 

17 
8 

7 

hi 
h5 
44 

5 
4 

3 

846 
2,037 

39 
40 

9 
12 

hi 
44 

5 
4 

1+76 
950 
748 
683 

51 
45 
42 
22 

4 

4 

8 

27 

48 
45 
45 

2 
3 
5 
6 
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Question  60a:  "How  come  you  are  serving  them  more  often  than  you  did  four  or  five 
years  ago?"  (Asked  only  of  users  who  are  now  serving  broilers  or  fryers  more 
often  than  they  did  four  or  five  years  ago.) 

United  States 
total 


Price  and  economy 

Inexpensive,  more  reasonable  now  — -- 

Can  eifford  them  now 

Family  composition 

Children  are  older  and  eat  more — — 

Have  larger  family — — — 

Married  recently  — 

Have  smaller  family  now ~ 

Marketing  changes = — — 

More  plentiful — — — — — — — — 

Convenient  to  buy,  already  cleaned  and  cut  tip 

Chickens  are  better  than  they  used  to  be 

Store  chickens  are  cleamer  and  fresher  today  - 

Advertised  more  often 

Frozen  chickens  are  now  available  — 

Eating  habits  ~ —_-_«. 

Family  likes  them  better  now  ~ 

On  restricted  diet,  can  eat  chicken — — 

Change  in  cooking  habits,  facilities  — — 

Do  more  cooking  today 

Have  freezing  space  now — — — — — — 

Have  outdoor  grill — — — 

Can  cook  better  today 

Better  equipment  to  cook  with 

Own  home  now,  better  place  to  cook  — 

Learned  how  to  cook  more  ways -— 

Just  like  chicken  (unspecified) 

Easy  to  prepare 

Raise  own  chickens 

Have  more  company  now 

Just  got  the  habit — - — - 

Miscellaneous — — 

No  opinion  — — 

Nxjmber  of  cases 


Percent  l/ 


31 
1^ 


12 
10 

9 

1 


11 
8 

3 
2 

1 
1 


9 
8 


3 
2 
2 
2 

1 
1 
1 


33 


31 


22 


17 


11 


10 

7 

3 

1 
1 

3 

1 


l,li|-2 


T/ Percentages  (left  column)  add  to  more  than  their  subtotals  (right 
colximn)  and  these  add  to  more  than  100  because  some  respondents  gave  more 
than  one  reason. 
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Question  60b:  "How  come  you  are  serving  them  less  often  than  you  did  four 
or  five  years  ago?"  (Asked  only  of  users  who  are  now  serving  broilers  or 
fryers  less  often  than  they  did  four  or  five  years  ago.) 


United  States 
total 

Percent  l/ 

Family  smaller  now 3I 

No  longer  raise  chickens  28 

Family  cares  less  for  chicken  now  13 

Have  less  money  to  spend  on  food  -  7 

Do  less  cooking 7 

On  restricted  diet 7 

Have  less  company 3 

Takes  too  long  to  prepare  chicken  2 

Prefer  other  meats  (lonspecified)  -  2 

Chickens  are  not  as  good  now  2 

Miscellaneous  2/  9 

Don't  know  or  no  answer 2 


Number  of  cases —  330 


1/  Percentages  add  to  more  than  100  because  some  respondents 
gave  more  thaja  one  reason. 

2/  Includes  such  statements  as,  "Served  it  more  often  when  I 
lived  home";  "Nobody  gives  us  any  as  gifts  today";  "We  could  have 
them  delivered  in  the  past,  but  now  we  have  to  shop  for  them/' etc. 
No  one  reason  mentioned  by  more  than  1  percent. 
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Summary  of  Question  6l 


Use  of  stewing  chickens  dioring  the  year  prior  to  inter- 
viewing . 


All  homeraakers 


United  Stages  total  

Northeast  

North  Central  

South  

West 

Community  size: 

Metropolitan  

Urban 

Riaral 

Age  of  homemaker : 

Under  30  years  

30  -  39  

kO   -  1+9 

50  -  59  

60  ajid  over 

Family  income : 

Lower 

Middle - 

Upper  

Education  of  homemaker: 
None  or  grammar  school 

High  school  

College  

Number  in  family: 

1  or  2 

3  or  14- 

5  or  more  

Status  of  homemaker: 
Employed  

Not  employed 


Did  not 

Cases 

Purchased 
stewing 
chickens 

purchase 

stewing 

chickens 

TTumber 

Percent 

Percent 

3,131^ 

51 

k9 

836 
81I+ 
771 
713 

50 
53 
50 
51 

50 
hi 
50 
h9 

825 
1,258 
1,051 

51 
55 
1+6 

h9 
h5 
5^ 

573 
765 
678 
501 
561 

^3 
55 
56 

51 
1+8 

57 
h5 
kk 

h9 
52 

791 

978 

1,152 

i+6 

53 
5h 

5h 
hi 
i+6 

81+0 

1,733 

1+67 

h9 
53 
hi 

51 
hi 
53 

1,125 

1,291^ 

715 

k6 
52 
57 

5h 
1+8 
i^3 

918 
2,181+ 

52 
51 

1+8 
i^9 
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Question  6l:  "In  the  past  12  months,  how  often  have  you  bought  stewing  chickens  — 
about  how  many  times  a  week  or  month?"  (Asked  only  of  homemakers  who  said  they  had 
purchased  stewing  chickens  during  the  past  12  months.) 


United  States  total  

Northeast — 

North  Central  

South  

West 

Commxmity  size : 

Metropolitan 

Urbaja ~- 

Rural  

Age  of  homemaker: 

Under  30  years  — 

30  -  39  

14-0  -  k9   — 

50  -  59  

6o  and  over 

Family  income : 

Lower 

Middle  

Upper — — . 

Education  of  homemeLker : 
None  or  grammar  school 

High  school  

College  

Number  in  family: 

1  or  2 

3  or  U 

5  or  more 

Status  of  homemaker: 
Employed 

Not  employed  — — • 


About 

2  or  3 

About 

Less 
than 

Cases 

once  a 
week 

times 
a  month 

once  a 
month 

once  a 
month 

Don't 
know 

Number 

Percent 

Percent 

Percent 

Percent 

Percent 

1,600 

5 

12 

19 

32 

32 

iH5 

388 
36k 

6 
k 
5 
3 

16 

13 
11 

9 

22 

16 
17 

30 
32 
32 

39 

26 
3^ 
36 
32 

k26 
686 
kQ8 

8 
k 
h 

13 
12 

13 

22 

17 
16 

31 
3h 

32 

26 
33 
35 

2kh 
i<-20 
382 
258 
268 

3 
k 
6 

5 
6 

11 
13 
15 
10 

13 

20 

15 
17 
21 

19 

35 
35 
31 
31^ 
27 

31 
33 
31 
30 
35 

368 
515 
617 

7 
k 

3 

13 
13 

13 

20 
16 
18 

25 
35 
36 

35 
32 
30 

ki6 

923 
217 

9 
k 

1 

16 

11 
11 

16 
20 
16 

27 
35 
37 

32 
30 
35 

523 
668 
k09 

5 
5 
5 

9 
12 

17 

20 

17 
18 

3^ 
33 
31 

32 
33 
29 

kjk 
1,113 

5 
5 

12 
13 

19 
18 

35 

31 

29 
33 
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Question  62:   "What  are  the  reasons  you  serve  stewing  chickens?"   (Asked  only  of  homemakers  who 
said  they  had  purchased  stewing  chickens  during  the  past  12  months.) 


United      „  ,,      .,  ,, 

o^  ^        North-     North       r-     ^,  ti  a. 

States         ^      ^  a.   -,      South      West 

,  ,  ^        east      Central 

total 

Percent  l/  Percent  l/  Percent  l/  Percent  l/  Percent  l/ 

Ways  of  serving 69         75         72         59         70 

Makes  good  soup 26  hd  27  5  18 

Like  it  with  dumplings 20  8  2i+  25  31 

Like  it  with  noodles ik  5  25  k  27 

Like  it  with  dressing 9  2^/  *  3  29  2 

So  many  ways  to  prepaxe  them 

(general) 9  9  9  7  7 

Makes  good  gravy 7  10  9  3  2 

Like  it  for  chicken  salad 7  9  5  7  3 

Like  it  for  chicken  pies 5  10  3  2  2 

MaJces  a  nice  fricassee,  stew  - —  5  H  3  2  6 

Like  it  creamed 3  ^  ^  1  2 

Nice  to  serve  for  a  change 2k  19         22         30         27 

Price  and  economy —  12  16         11         11         13 

Stewing  chicken  goes  a  long  way  7  7         6         9          7 

Economical 69527 

Specific  character istics  of  meat  -  11  l^J-         10          8          8 

Enjoy  flavor 7  8         8          5          5 

Meatier  type  chicken 3  5          3          12 

Tender  meat 2  2          12          2 

Stewing  chickens  have  more  fat  -  1  1          1          *          * 

Just  like  stewing  chickens  (unspeci- 
fied)    11         10  7         15  12 

Makes  a  nice  cold  weather  meal  —  11  10         10  13  5 

Health  reasons 5  5          5  5  5 

Good  for  special  occasions  — —  3  13  7  3 

Prefer  this  size  chicken 2  3          2  2  2 

Easy  to  prepare 2  12  3  3 

Miscellaneous 3  5^12 

Don't  know  or  no  answer —  k  2                        k  6  ^ 

Number  of  cases 1,600         i+15        I+33       388         36*1- 

17  Percentages  (left  column)  add  to  more  thaoi  their  subtotals  (right  colvimn)  axid  these  add  to 
more  than  100  because  some  respondents  gave  more  than  one  reason. 
2/     Less  than  1  percent. 
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Question  63:   "How  come  you  don't  serve  stewing  chickens  more  often?"   (Asked  only  of  purchasers 
who  said  they  had  served  stewing  chickens  less  than  once  a  month  during  the  past  12  months.) 

United 

States     North-       North 

total east Central South West 

Percent  l/  Percent  l/  Percent  l/  Percent  l/  Percent  l/ 

General  disapproval -  30         38         28         26         29 

Prefer  other  types  of  chicken  -      20         21         I9         19         23 
Don't  care  for  stewing  chickens      17         23         17         l'*-         I6 

Inconvenience —  16         15         15         19         17 

Takes  too  long  to  prepare 10         9         10         11         11 

Too  much  trouble  to  prepare  —       76696 

Want  variety,  serve  them  often 
enough 15        1^  17        1^        15 

Too  large  for  our  family 10  6         10         13  7 

Specific  characteristics  of  meat  9  13  9  5         12 

Lack  flavor  or  taste 5  9  2  3          7 

Too  tough i|-  6  4  1         3 

Too  fat  and  greasy 3  3  3  1          3 

Use  them  only  in  winter 7  7          6          9          2 

Too  expensive 3  3          3         '<•         3 

Not  always  available  2  2          2          12 

Health  reasons 1  1          2        2/  *          1 

Miscellaneous 3  2^23 

Don't  know  or  no  answer ik  9         16         I6         ik 

Number  of  cases 1,039       232         285       263        259 

1/  Percentages  (left  colvmm)  add  to  more  than  their  subtotals  (right  column)  and  these  add  to 
more  than  100  because  some  respondents  gave  more  thaji  one  reason. 
2/     Less  than  1  percent . 
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Question  6^:   "How  does  it  happen  that  you  haven't  bought  ajiy  stewing  chickens  during  the  past 
ij   12  months?"   (Asked  only  of  homemakers  who  said  they  had  not  purchased  any  stewing  chickens 
"   during  the  past  12  months . ) 


General  disapproval  

Don't  care  for  stewing  chicken 
Prefer  other  types  of  chicken  - 
Don't  care  much  for  chicken  — 


Inconvenience  

Takes  too  long  to  prepare 

Too  much  trouble  to  prepaxe  — 
Don't  know  how  to  cook  them  - — 

Specific  characteristics  of  meat 

Too  tough 

Lack  flavor  or  taste — 

Too  fat  and  greasy — 

Raise  own  chickens  

Too  large  for  our  fsimily 

Too  expensive --— 

Health  reasons — 

Not  always  available  

Miscellaneous — 

Don't  know  or  no  answer  

Number  of  cases  — 


United 

States 

North- 

North 

total 

east 

Central 

South 

West 

Percent  l/ 

Percent  l/ 

Percent  l/ 

Percent  l/ 

Percent  l/ 

^9 

51 

k9 

kk 

k6 

28 

26 

30 

29 

29 

22 

2k 

22 

18 

21 

h 

5 

k 

2 

3 

17 

21 

15 

13 

22 

8 

11 

6 

6 

11 

6 

8 

7 

k 

9 

3 

3 

2 

3 

1^ 

15 

22 

Ik 

7 

21 

8 

13 

6 

5 

6 

7 

10 

8 

1 

12 

2 

2 

3 

1 

5 

Ik 

h 

17 

25 

10 

11 

12 

12 

9 

7 

3 

k 

1 

3 

1 

2 

k 

1 

1 

1 

1 

1 

1 

1 

2/* 

3 

k 

k 

3 

k 

3 

2 

3 

k 

3 

1,53*^ 


i+21 


381 


383 


3^9 


1/  Percentages  (left  column)  add  to  more  than  their  subtotals  (right  column)  eind  these  add  to 
more  than  100  because  some  respondents  gave  more  than  one  reason. 
2/     Less  than  1  percent . 


Question  65:   "As  far  as  you  know,  do  they  sell  stewing  chickens  at  the  stores  and  markets  where  you 
usually  shop  for  food?"   (Asked  only  of  homemakers  who  said  they  had  not  purchased  stewing  chickens 
during  the  past  12  months . ) 

Yes,   No,  they  Don't 
Cases   they  do   don't    know 


United  States  total 

Northeast  

North  Central  

South  

West 

Community  size: 

Metropolitan  — 

Urban  

Rural  


Nvmiber 

Percent 

Percent 

Percent 

1,53^ 

75 

3 

22 

k21 

82 

2 

16 

381 

76 

2 

22 

383 

65 

6 

29 

3i^9 

79 

2 

19 

399 

82 

2 

16 

572 

76 

2 

22 

563 

69 

6 

25 
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Siamtnary  of  Question  66; 


Use  of  roasting  type  chicken  during  the  year  prior 
to  interviewing. 


All  homemakers 


United  States  total 

Northeast  

North  Central  

South  

West 

Coimniinity  size: 

Metropolitan 

Urban -■ 

Rural 

Age  of  homeraaker : 

Under  30  years  

30  -  39 - 

kO   -  1+9 

50  -  59 — ■ 

60  and  over  

Family  income : 

Lower  

Middle  

Upper 

Education  of  homemaker: 
None  or  grammar  school 
High  school — 

College  

Number  in  family: 

1  or  2  - 

3  or  4  - 

5  or  more  — 

Status  of  homemaker : 

Employed 

Not  employed 


Cases 

Purchased 
roasting 
chicken 

Did  not 
purchase 
roasting 
chicken 

Number 

Percent 

Percent 

3,13^^ 

kk 

56 

836 
81I+ 
771 
713 

62 
47 
25 
36 

38 
53 
75 
64 

825 
1,258 

1,051 

63 

31 

37 
57 
69 

573 
765 
678 
501 
561 

hi 

47 
48 
46 
35 

59 
53 
52 
54 
65 

791 
978 

1,152 

28 
47 
53 

72 
53 
47 

Qko 

1,733 
1^67 

35 
48 

45 

65 

52 

55 

1,125 

1,294 

715 

39 
47 
47 

61 
53 
53 

918 
2,184 

44 
44 

56 
56 
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Question  6G:   "Now  I'd  like  to  talk  about  another  kind  of  chicken  that  is  sold  in  some  places. 
It  is  called  a  roasting  chicken  —  these  are  young  chickens  weighing  about  ^  to  6  pounds, 
especially  raised  for  the  meat.  They  are  the  kind  you  caja  roast  without  stewing  them  first. 

Have  you  bought  this  type  of  roasting  chicken  in  the  last  12  months?  About  how  many  times  a 
week  or  month?"   (Asked  only  of  homemakers  who  said  they  had  purchased  this  type  of  roasting 
chicken  during  the  past  12  months.)  Less 

About    2  or  3   About    than 
once  a   times    once  a   once     Don't 
Cases week   a  month   month   a  month   know 

Number  Percent  Percent  Percent  Percent  Percent 


United  States  total  

Northeast  

North  Central  

South  

West 

Commimity  size: 

Metropolitan  

Urban  

Rural 

Age  of  homemaker : 

Under  30  years 

30  -  39  

40  -  k9   

50  -  59  

60  and  over  

Family  income : 

Lower  

Middle 

Upper 

Education  of  homemaker : 
None  or  grammar  school 

High  school 

College  

Number  in  family: 

1  or  2 

3  or  i+ 

5  or  more  

Status  of  homemaker : 

Erriployed 

Not  eicployed 


1,3^^7 


17 


Jh 


38 


516 

k 

li^ 

20 

32 

30 

386 

1 

7 

15 

38 

39 

191 

2 

2 

15 

26 

55 

25it 

1 

5 

7 

1+7 

ko 

500 

5 

13 

17 

Ih 

31 

522 

1 

7 

11^ 

36 

k2 

325 

1 

6 

18 

3^+ 

kl 

232 

1 

12 

19 

35 

33 

350 

1 

9 

Ik 

38 

38 

318 

k 

10 

13 

3^^ 

39 

227 

2 

7 

21 

3k 

36 

193 

3 

7 

16 

33 

kl 

22i+ 

3 

5 

19 

30 

k3 

ifit9 

2 

9 

ih 

36 

39 

589 

3 

9 

17 

36 

35 

292 

5 

7 

21 

29 

38 

821 

1 

10 

16 

36 

37 

199 

2 

6 

13 

36 

^3 

i+26 

1 

7 

11+ 

37 

i+l 

593 

3 

9 

19 

33 

36 

328 

3 

11 

15 

3^+ 

37 

393 

2 

7 

17 

37 

37 

935 

2 

10 

16 

3k 

38 
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Question  67:   "What  are  the  reasons  you  serve  roasting  chickens?"   (Asked  only  of  homemake 
said  they  had  purchased  roasting  chickens  during  the  past  12  months.) 


United     North-       North 

qtntpc:  South      W 

bx.a-ces      gg^g^       Central 

total 

Percent  l/     Percent  l/  Percent  !_/  Percent  l/  Per 

Ways  of  serving i^l         UO         ^4-9         3U 

Like  the  dressing  that  goes  with  it  35         33         ^^-3         25         31 

Like  to  have  leftovers 8          9          6         10          2 

Like  the  gravy,  trimmings  that  go 

with  it 7,5         8         9         5 

Miscellaneous  2          12^1 

Makes  a  nice  change 31         25         36         3^ 

Special  occasions 25  30  25  13 

Like  it  for  guest  meals 15  18  1^-  8  12 

Nice  for  holiday  meals 8  8  '    10  3  9 

Like  it  for  special  occasions ^i-  i^-  Ij-  2  5 

Like  roast  chicken  for  Sunday 2  5  1  1  1 

Just  like  them  (unspecified) 20         20         18         23 

Specific  characteristics  of  meat  16         21  12         13 

Enjoy  taste,  nice  flavor 11  1^4-10  8          9 

Lots  of  meat  on  a  roasting  chicken   3  5          2  3          2 

Meat  is  tender 2  3          1  12 

Miscellaneous  2  3          2  11 

Price  and  economy 9         10  9  7 

Goes  a  long  way,  good  for  a  number 

of  servings 7         8         76         3 

Economical 3  3  2  2  3 

Right  size  for  family 6  8          5          5 

Easy  to  prepare 6  5^+9 

Like  them  in  winter 5  **■          6          5 

Health  reasons  3  3          2          5 

Miscellaneous 3  3          3         ''■ 

Don't  know  or  no  aaewer 5  3          6         10 

Number  of  cases 1,3^7        5l6        386        191        £ 

"Yl     Percentages  ( left  column )  add  to  more  than  their  subtotals  (right  column)  and  these 
more  than  100  because  some  respondents  gave  more  than  one  reason. 
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Question  68:     "How  come  you  don't  serve  roasting  chickens  more  often?"   (Asked  only  of  purchasers 
who  said  they  had  served  roasting  chickens  less  than  once  a  month  during  the  past  12  months.) 

United 

States     North-       North 

total east Central South West 

Percent  l/  Percent  l/  Percent  l/  Percent  l/  Percent  l/ 

Inconvenience ~ 31         36         33         19         31 

Too  much  trouble  to  prepare  —  l8         20         21  9         l6 

Takes  too  much  time  to  prepare-  13         15         11         10         15 
Too  hot  to  have  oven  going  in 

summer k  6  If  2  2 

Miscellemeous 11111 

Size 21         21         20         23         l6 

Too  big l8        l8        19        17        13 

Not  enough  meat 3  3         1         6         it 

General  disapproval 21         21         21         25         23 

Prefer  other  kinds  of  poultry  -     12  9         13         l^f         11 

Don't  care  for  chicken —     6  5  7^7 

Prefer  other  meats;  beef,  pork, 

etc. - 3  5  3  2         2 

No  special  reason —      3         12         7  5 

Too  expensive 7  7  **■         10  8 

For  variety ^t.  ij.  3  5  2 

Use  only  for  special  occasions  ~  3  3  3  2  3 

It's  a  wintertime  meal 3  2  4-33 

Not  available  where  I  usually 
shop 22213 

^4iscellaneous —  5  5  6  if  4 

Don't  know 13  10  13  17  lit 

Number  of  cases 991  321  295  155  220 

1/     Percentages   (left  column)  add  to  more  thaji  their  subtotals   (right  colimm)  and  these  add  to 
more  than  100  because  some  respondents  gave  more  than  one  reason. 
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Question  69:   "How  does  it  happen  that  you  haven't  "bought  this  type  roasting  chicken  during 
the  past  12  months?"   (Asked  only  of  homemakers  who  said  they  haxi  not  purchased  any  roasting 
chickens  during  the  past  12  months.) 


United 

States     North-     North 

total east   _  Central South West 

Percent  l/  Percent  l/  Percent  l/  Percent  l/  Percent  l/ 

General  disapproval 35         31         37         3^         ^1 

Prefer  other  kinds  of  poultry  —  21  21  20  17  26 
Don't  ceire  for  any  kind  of  chicken  12  8         13         12         12 

No  special  reason,  just  never 

bought  them —     5  3  5         8         3 

Prefer  other  meats,  "beef,  pork, 

etc. 12         112 

Size  - l8        29        20        11        15 

Too  big  - - 15         22         17         10         12 

Not  enough  meat 3  7  3  13 

Inconvenience l6         17         21         8         22 

Too  much  trouble  to  prepare  -—  7         8         11  3         12 

Takes  too  much  time  to  prepare  -  5  5  9  3  5 

Don't  know  how  to  roast  it 2  2  12  3 

Miscellaneous 3  3^23 

Availability l)+         1  5         31         10 

Never  heard  of  roasting  chickens     7         1         2  l6  k 

Not  available  where  I  shop 7       £/  *         3         15         6 

Raise  own  chickens 12  9         15  13  7 

Too  expensive —  k  7                        3  ^  ^ 

Miscellaneous  - — — —  5  5          '<•  5  6 

Don't  know  - 2  12  2  1 

Number  of  cases ^^q^  32o        1^28        58O         U59 

1/  Percentages  (left  column)  add  to  more  than  their  subtotals  (right  column)  and  these  add  to 
more  than  100  because  some  respondents  gave  more  than  1  reason. 
2/  Less  than  1  percent. 
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Question  JO:     "As  f&r  as  you  know,  do  they  sell  this  type  of  roasting  chicken 
at  the  stores  and  markets  where  you  usually  shop  for  food?"  (Asked  only  of 
hcmemakers  who  said  they  had  not  purchased  roasting  chickens  during  the  past 
12  months.) 


United  States  total  1,777 

Northeast  

North  Central  

South  

West - • 

Conmiunity  size: 

Metropolitaui 

Urban -— — -—---—. 

Rural  


Yes, 

No,  they 

Don't 

Cases 

they  do 

don't 

know 

Number 

Percent 

Percent 

Percent 

1,777 

55 

9 

36 

317 
k2Q 

80 
61 

3 
5 

17 

3^^ 

577 
^55 

33 
65 

16 
9 

51 
26 

323 
732 
722 

83 
5^ 

2 

8 

ll^ 

15 
38 
k2 

Question  Jl:     "If  roasting  chickens  become  available  in  your  fiurea,  will  you 
be  3JLkely  to  buy  them?"  (Asked  only  of  nonpurchasers  who  said  roasting 
chickens  are  not  sold  at  the  place  where  they  usually  shop  for  food.) 


United  States 
total 

Percent 

Yes kk 

No In 

Don't  know 15 


Number  of  cases 16U 
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Siainmeay  of  Question  72:     Use  of  turkey  during  the  year  prior  to  interviewing. 


Cases 
Number 

United  States  total  — 3,13^ 

Northeast  --■ -  836 

North  Central 81I+ 

South 771 

West 713 

Community  size: 

Metropolitan  825 

Urban 1,258 

Rural 1,051 

Age  of  hosnemaker: 

Under  30  years 573 

30  -  39 765 

1+0  -  1+9  — 678 

50  -  59 501 

60  and  over 5^1 

Family  income: 

Lower 791 

Middle —  978 

Upper  - 1,152 

Education  of  homemaker: 

None  or  grammar  school  —  8kO 

High  school -  1,733 

College h67 

Number  in  family: 

1  or  2 1,125 

3  or  U - 1,291+ 

5  or  more 715 

Status  of  homemaker: 

Employed 918 

Not  employed  - —  2,l8i+ 


All 

hcanemakers 

Served 

Did  not 

turkey 

seirve  turkey 

Percent 

Percent 

65 

35 

75 
61+ 

51 
73 

25 
36 
1+9 
27 

75 
65 
57 

25 
35 
^3 

55 
72 
73 
72 

k9 

k3 

28 

27 
28 

51 

h3 
65 
80 

57 
35 
20 

5h 
69 
7^ 

1+6 

31 
26 

5U 
69 
76 

kS 

31 
21+ 

67 
6k 

33 
36 
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Question  72:  "About  how  many  times  have  you  served  txirkey  during  the  past  12  months?'' 
(Asked  only  of  homemakers  who  said  they  had  served  turkey  during  the  past  12  months.) 


Cases 


6  or  more 
times  a 
year 


1+  to  5 
times 
a  year 


1  to  3 
times 
a  year 


Don't 
know 


Nvmiber 


Percent 


Percent 


Percent 


Percent 


United  States  total 2,066 

Northeast - -  630 

North  Central 517 

South -  395 

West -  52^ 

Commxinity  size: 

Metropolitan  620 

Urban  - 826 

Rural 620 

Age  of  homemsiker: 

Under  30  years 320 

30  -  39 556 

1+0-^9 —  ^Ok 

50  -  59 36k 

60  and  over 28I 

Family  income: 

Lower 3^ 

Middle —  6U2 

Upper 935 

Education  of  homemaker: 

None  or  grammar  school k6j 

High  school 1,205 

College 3ij-3 

Number  in  family: 

1  or  2 615 

3  or  4 - 901 

5  or  more 550 

Status  of  homemaker: 

Employed 623 

Not  employed 1,422 


13 


76 


11 

19 

67 

3 

6 

9 

81 

h 

5 

7 

8k 

k 

6 

10 

79 

5 

9 

18 

68 

5 

7 

10 

80 

3 

6 

9 

81 

1^ 

6 

10 

82 

2 

8 

13 

75 

k 

8 

15 

75 

2 

7 

15 

73 

5 

5 

10 

79 

6 

1 

9 

85 

5 

6 

10 

80 

k 

10 

16 

71 

3 

6 

8 

82 

k 

7 

13 

77 

3 

11 

16 

69 

k 

5 

12 

78 

5 

7 

13 

77 

3 

9 

13 

75 

3 

7 

12 

78 

3 

7 

13 

76 

h 
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Question  73:  "What  are  the  reasons  you  serve  turkey?"  (Asked  only  of  hanemakers  whc 
said  they  had  served  t\irkey  during  the  past  12  months.) 


Special  occasions — 

Traditional  for  Christinas 

and  Thanksgiving  

Holiday  meals  (unspecified) 

Party  or  guest  meals  

Makes  festive  meal  

Size 

Serves  meuiy  people 

Plenty  of  leftovers  

Plenty  of  meat  

Plenty  of  white  meat  

General  approval — just  like 

it — - 

For  variety  in  meals  

Specific  characteristics  of 

meat 

Good  flavor  

Has  dark  meat  

Inexpensive  to  buy  

Convenience 

Easy  to  prepsa-e 

Can  prepare  txirkey  in 

advance 

Easy  to  serve,  cairves 

easily  

Get  as  gifts  

Raise  own  turkeys  

Miscellaneous 

Don't  know  or  no  answer  

Nvmber  of  cases 2,066 


United 

States 

North 

total 

Northeast 

Central 

South 

West 

Percent  l/ 

Percent  l/ 

Percent  l/ 

Percent  l/ 

Percent  l/ 

73 

70 

76 

7*^ 

77 

32 

26 

32 

42 

32 

29 

30 

35 

21 

28 

19 

18 

?1 

lU 

22 

10 

12 

6 

10 

13 

28 

31 

26 

29 

2k 

18 

20 

17 

17 

16 

10 

11 

9 

12 

8 

3 

h 

2 

2 

3 

2 

2 

3 

2 

1 

18 

19 

15 

19 

20 

9 

n 

11 

6 

5 

6 

9 

k 

6 

6 

5 

8 

3 

5 

5 

1 

1 

1 

1 

1 

5 

7 

k 

3 

5 

k 

5 

3 

3 

5 

3 

h 

3 

1 

k 

1 

1 

2/* 

1 

1 

1 

1 

» 

1 

1 

k 

2 

h 

5 

k 

1 

* 

1 

1 

1 

1 

2 

1 

1 

1 

6 

7 

6 

5 

6 

630 


517 


395 


32k 


1/  Percentages  (left  colxmm)  add  to  more  than  their  subtotals  (right  colvmin)  and 
these  add  to  more  than  100  because  seme  respondents  gave  more  than  one  reason. 
2/  Less  than  1  percent. 
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Question  7*+:   "How  come  you  don't  serve  turkey  more  often?"   (Asked  only  of  homemakers  who  said 
they  had  served  turkey  less  than  once  a  month  during  the  past  12  months.) 

United 

States  North 

total     Northeast     Central      South       West 


Percent  l/   Percent  l/   Percent  \J       Percent  l/   Percent  l/ 


Too  large  for  our  family  

Too  expensive  

Use  them  only  for  special 
occasions  

Usually  serve  only  on 
holidays 10 

Serve  for  special  occasions 

(unspecified)  

Do  very  little  entertaining 

General  disapproval  

Don't  like  turkey 

(unspecified)  

Prefer  chicken  (unspecified) 

Inconvenience  

Too  much  trouble  to  prepare 
Takes  too  long  to  prepare  — 

Serve  for  variety  

Serve  turkey  often  enough  -- 

Get  tired  of  turkey  

Specific  characteristics  of 

meat 

Meat  is  too  dry  

Too  rich  

Meat  is  too  deirk 

Dislike  taste  

Not  always  available  

Miscellaneous  

Don't  know  or  no  answer  


UO 
18 

16 


16 
16 


41 
12 

19 


12 


35 
30 


10 


39 
19 

18 


6 

7 

5 

1^ 

9 

1 

lU 

2/ 

* 

13 

2 

16 

1 

15 

* 

\\ 

9 

7 

11 

9 

10 

5 

13 

6 

16 

5 

12 

6 

9 

3 

15 

8 

8 

8 

6 

10 

6 

9 

10 

11 

6 

7 

h 

8 

7 

7 

5 

7 

U 

6 

3 

\ 

8 

5 

9 

k 

10 

2 

5 

U 

6 

6 

7 

8 

5 

5 

1 

1 

1 

■» 

1 

1 

3 
2 

5 
1 

1 

3 
2 

5 

1 

1 

3 
2 
\ 

1 

* 

2 

5 
1 

* 

3 
3 
5 

1 

Number  of  cases 


2,0i^0 


619 


511 


393 


517 


1/  Percentages  (left  column)  add  to  more  than  their  subtotals  (right  column)  and  these  add  to 
more  than  100  because  some  respondents  gave  more  than  1  reason. 
2/  Less  than  1  percent. 
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Question  75:  "How  does  it  happen  that  you  haven't  served  turkey  during  the  past  12 
months?"  (Asked  only  of  homemakers  who  said  they  had  not  served  txirkey  during  the 
past  12  months.) 


Size  --  too  large  ----- — -- 
General  disapproval  — -- — 
Don't  like  tvirkey 

(unspecified)  

Prefer  chicken 

(unspecified)  — --■ 

Prefer  other  meats  

Use  only  for  special  occasions 
Go  out  for  holiday  meals  — 
Do  very  little  entertaining 
Usually  serve  only  on 

holidays  

Too  expensive ■-- 

Specific  characteristics  of 

meat 

Meat  is  too  dry  

Meat  is  tough — -- 

Meat  is  too  dark  

Inconvenience  

Don't  know  how  to  cook 

turkey  

Too  much  trouble  to  prepare 
Don't  have  time  to  prepare 
Poor  facilities  for  cooking 

Don't  raise  turkeys  

Eat  turkey  out — — 

Dislike  taste  ------=■-------- 

Miscellaneous  

Don't  know  or  no  answer  

Number  of  cases  - — - — --   1,068 


United 

States 

North 

total 

Northeast 

Central 

South 

West 

Perc 

ent 
33 

i/ 

Percent  l/ 
39 

Percent  l/ 
3U 

Percent  l/ 

Perc 

ent  1/ 

28 

33 

2U 

18 

23 

30 

19 

16 

1? 

11^ 

22 

^P 

8 

6 

10 

9 

6 

1 

> 

22 

2/* 

27 

1 

23 

1 

15 

3 

30 

18 

21 

19 

Ik 

2k 

3 

k 

3 

1 

3 

2 

17 
11 

2 

11 
7 

1 

18 

12 

1 

20 
Ik 

3 

12 

6 

10 

7 

11 

12 

6 

1 

* 

1 

2 

1 

1 

9 

♦ 

13 

* 

6 

2 

8 

1 

12 

k 

k 

3 

5 

k 

3 

6 

2 

1 

5 

2 

2 

1 

2 

3 

1 

7 
6 
k 

5 

1 

1 

1 

10 

2 

6 

1 

1 

IQ 

5 
6 

5 

1 

♦ 

8 
k 
3 
5 

1 

2 

3 
9 
2 

5 

1 

206 


297 


376 


189 


1/  Percentages  (left  column)  add  to  more  than  their  subtotals  (right  column)  and 
these  add  to  more  than  100  because  some  respondents  gave  more  than  one  reason. 
2/  Less  than  1  percent. 


-  115  - 


(0 
4> 


u 

(U 

p< 

10 

u 

9) 

J3 

-P 

O 

+» 

< 

e» 

CO 

§ 

d) 

>H 

> 

• 

0) 

CO 

a 

x: 

+j 

■p 

c 

< 

o 

a 

e- 

04 

CO 

rH 

td 

e 

p 

-p 

CO 

«H 

a 

5 

(U 

o 

x: 

+J 

■p 

CO 

bO 

.1 

•H 

S-, 

3 

e- 

13 

hO 

a 

>> 

•H 

OJ 

> 

M 

•H 

u 

bO 

p 

(0 

^-> 

■§ 

ta 

(0 

<u 

^ 

> 

Eh 

u 

D 

P 

(0 

CO 

a 

T3 
CD 

jn 

CO 

•H 

>J 

J2 

0) 

-P 

jS 

-p 

>> 

(U 

xl 

X 

•w 

u 

tS 

p 

CO 

p 

O 

(U 

Xi 

> 

:» 

u 

<D 

CO 

CO 

u 

4) 

D 

^ 

O 

(rt 

>> 

S 

0) 

nd 

a 

•H 

o 

Q 

x: 

•" 

Ch 

o 

•  ■ 

VO 

>> 

C-H 

a 

C 

o 

O 

•H 

13 

-P 

0) 

CO 

^ 

<u 

CO 

3 

< 

Of 

o 


c  liH   53 
o  o  x: 


c8    CO 

■H     0) 

o  a 
ftp> 

CO 


I 

XI 
-p 
u 

•H 


PP  "O 


u 
<\) 
■p 

(0 

d 

w 

q       +j  <o 

CO  tJ    CO  cH 
Pi  C   oj   d 

a    03    D    <D 

5      a  a 
o 


I  -p 

u  a\ 

<U  (L)l 

CM  CJ| 

u  a 


I  -P 

^  c 

0)  0) 

CM  o| 


0)    (1) 
fLi     O 


■^i 


Sh  a 


■^i 


u  a 

<U     !U 
P-l    CJ 


0)  0) 

I  -Pi 

u  c 

<u  ail 

Oh  O  I 


a  ^ 
3  (u 
a  xi 


CM 


OJ 


CM  oo  CM  cvj 


VO  MD  MD  O 

rH  r-{ 


OJH*  rHCMfH*CM 


rOrH  iH 


rocMCM      _d-ajajc\j(>^      mcMoo       cmcmcvj 


OOOt^        ONOOJ-vO        vOi-IOJ 


t^  O  ro 


CM 


J-  CM  H 


CO  ONCVJ 


CO  CM 


CO 


\o  oo-d-  r—      t^-*  -* 


m-*  t~- J-  v£) 


CM  J-  \o 


rOLTvt—         -^LTNLTN        J-lTN 


CT\J-CM^        vOcTNLPv       j-vOir\ir\t^        m  uwo        J-mDlia       -zJ-vOvO 


CM 


O 
CM 


LTN  J-  ^  J- 


CJN  J-    LTN  O 
rH    iH    rH    CM 


rH  CO    ON  rH 


OJ    l/\  LTN  LTN 

CO  t--\o  t^ 


O  [--  Lr\  J- 
ro  rH  CTN  OJ 
\0  if\  en  ITS 


oo^  oj 


00  v£) 
H  H 


C^  lTn  no 

vo  r-  t~- 


rH    LTN  O 


J-  J-    Lf\t~--* 


CVJ  ^  vo 


^    LfMTN         VO  -*    OO 


J- -*  CO  rH  t^        roc— CO         t— VO 

rHrHrHCMH  rHHH  HH 


^ 


00 


O  VD  O 
OJ  OJ  CM 
VO  00  MD 


u^r^  v£>  -:t  CM 
VO  t—  f- t~-  t— 


OJ  00  CO  VO  CT\ 


O  ^  J-  J-  rH 
CJ  UA  O  VO  CO 

OO  LO  UA  CO  CM 


C7N0O  <J~\ 
MDMD  C- 


vo  t-c 


-:t    rH  J- 
t~-  C-C~- 


CO 


t-CJN 


r-c—f- 

H   rH   H 


O    rH    U-\ 

c~- 1— r- 


MD  t- t— 


3 


OJ    LTN 

-  -*  on 

oovo  C3N 


C—  c/A  ro 
-^  OJ     ' 


ro       MD 


rH  O 
O  cr\ 

m  LTN 


L1AV£) 


Lr\j- 


ONVO 
r-i   H 


H  CM 


-*  VO 


OO  CM 
CVJ  CM 


O 

■P 

en 

0) 

CO 

0) 

-p 

•H 

c 

3 


U 
0) 

§ 

d 
o 


0) 


d 
bO 

CO 

■p 
c 

0) 

o 

P( 

CO 

<1> 

i 

CO 

a> 
m 

3 

o 
«> 
x> 


4-> 
O    fl 

o 

t3    0) 
cfl    P) 


i(OJ| 


-  Il6  - 


Question  77:  "Aside  from  holidays  and  special  occasions,  have  you  served  turkey 
for  any  regular  meals  dxiring  the  last  12  months?"  (Asked  only  of  homemakers  who 
said  they  had  served  turkey  during  the  past  12  months.) 


United  States  total  

Northeast  

North  Central  

South  

West — 

Community  size: 

Metropolitan  

Urban  

Rural  

Age  of  homemaker: 

Under  30  years  

30  -  39  — 

IfO  -  U9 

50  -  59 - 

60  emd  over -— 

Family  income: 

Lower  

Middle - 

Upper 

Education  of  homemaker: 

None  or  grammar  school -- 

High  school  

College 

Number  in  family: 

1  or  2 — 

3  or  4 

5  or  more  

Status  of  homemaker: 

Employed 

Not  employed l,ii22 


Can't 

Cases 

Yes 

No 

recall 

Number 

Percent 

Percent 

Percent 

2,066 

25 

72 

3 

630 
517 
395 
52U 

3h 

23 
16 
20 

62 

75 
80 

78 

k 
2 
k 
2 

620 
826 
620 

30 
2k 
20 

65 
78 

5 
2 
2 

320 
556 
50k 
36h 
281 

25 
26 

27 
25 
19 

7^^ 
70 
69 
Ih 
76 

1 
k 
k 

1 

5 

3ha 

6U2 
935 

14 
2U 
31 

80 

73 
66 

6 
3 
3 

U67 

1,205 

3i^3 

18 
2k 
3h 

79 
73 
6k 

3 
3 

2 

615 
901 

550 

23 

2k 

28 

7h 
73 
69 

3 
3 
3 

623 
l,i+22 

2k 
25 

72 
72 

k 
3 
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Question  78:  "Do  you  ever  serve  tiirkey  in  the  summer?" 
said  they  had  served  turkey  during  the  past  12  months.) 


(Asked  only  of  homemakers  who 


Cases 


Number 

United  States  total  - -  2,066 

Northeast 63O 

North  Central  --- — -  51? 

South  - - 395 

West ^2k 

Community  size: 

Metropolitan  620 

Urban 826 

Rural 620 

Age  of  homemaker: 

Under  30  years 320 

30  -  39 556 

1+0-49  — 504 

50  -  59 364 

60  and  over 28I 

Family  income: 

Lower 348 

Middle 642 

Upper 935 

Education  of  homemaker: 

None  or  greunmar  school 467 

High  school 1,205 

College 343 

Number  in  family: 

1  or  2 615 

3  or  4 901 

5  or  more 55O 

Status  of  homemaker: 

Employed 623 

Not  employed 1,422 


Not 

Yes 

No 

ascer- 
tained 

Percent 

Percent 

Percent 

21 

78 

1 

26 
16 
16 
24 

72 
84 
82 
76 

2 

1/* 
2 
* 

25 
20 

17 

73 
79 
83 

2 

1 

13 
21 
24 
25 
17 

86 
77 
75 
75 
82 

1 
2 
1 
« 

1 

13 
18 
26 

85 
81 

73 

2 

1 
1 

18 

20 
27 

81 

79 
72 

1 
1 
1 

20 
20 
22 

80 

79 
76 

* 

1 
2 

21 
20 

78 
79 

1 
1 

1/  Less  thein  1  percent. 


-  118  - 


Question  79:  "Why  don't  you  serve  turkey  during  the  summer?"  (Asked  only  of  turkey 
users  who  said  they  had  never  served  turkey  during  the  summer.) 


Too  hot  to  have  oven  going 

in  summer  

Too  big  for  my  family  

Not  a  seasonal  summer  meal  - 

Too  much  work  to  prepare  

Don't  care  for  turkey 

(unspecified)  

Only  serve  turkey  on  holi- 
days, specieil  occasions 

Takes  too  long  to  roast  a 

turkey 

Too  expensive  

Prefer  chicken  or  fresh  meat 

Not  always  available 

Leftover  tvirkey  doesn't  keep 

well  in  summer 

Never  think  of  turkey  during 

the  summer  

Raise  own  chickens  

Meat  too  dry -  — 

Hard  to  find  fresh  --  don't 

like  frozen  — - — 

Home  very  little  in  the 

svnnmer  — -— ----- 

Lack  refrigerator  space  

Miscellaneous  

Don't  know  or  no  answer  --— 


Number  of  cases 


United 

States 

North 

total 

Northeast 

Central 

South 

West 

Percent  l/ 

Percent 

y 

Percent  l/ 

Percent  1/ 

Percent  1^ 

27 

1^0 

27 

13 

18 

18 

18 

18 

18 

16 

18 

Ik 

16 

25 

16 

n 

Ik 

1? 

6 

8 

11 

9 

13 

11 

10 

15 

Ik 

16 

1? 

21 

10 

15 

8 

5 

9 

10 

6 

5 

18 

14 

6 

7 

k 

7 

6 

5 

2 

k 

10 

7 

3 

k 

3 

3 

5 

3 

2 

3 

5 

6 

2 

2 

k 

1 

2 

2 

2 

3 

1 

2 

2 

1 

1 

2 

3 

1 

2 

2 

2/* 

1 

1 

1 

1 

2 

1 

2 

3 

« 

2 

2 

2 

2 

2 

2 

2 

1,612 

k^l 

432 

326 

397 

l/  Percentages  add  to  more  than  iOO  because  scane  respondents  gave  more  than  one 
reason. 

2/  Less  than  1  percent. 
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Question  82:  "In  the  last  12  months  have  you  bought  (used)  fresh  turkey,  frozen 
turkey,  or  both?"  (Asked  only  of  homemakers  who  said  they  had  served  turkey  during 
the  past  12  months.) 


United  States  total  2,066 

Northeast  

North  Central  

South  

West 

Ccanmunity  size: 

Metropolitan  

Urban  

Rural  

Age  of  homemaker: 

Under  30  years  

30  -  39  

40  -  kg - 

50  -  59 

60  and  over  

Family  income: 

Lower — 

Middle 

Upper 

Education  of  homemaker: 
None  or  grammar  school  — 
High  school  

College  

Number  in  family: 

1  or  2 

3  or  4 

5  or  more 

Status  of  homemaker: 

Employed — 

Not  employed 


Both 

Fresh 

Frozen 

fresh  and 

Can't 

Cases 

turkey 

turkey 

frozen 

recall 

Number 

Percent 

Percent 

Percent 

Percent 

2,066 

52 

26 

17 

5 

630 
517 
395 
524 

50 
53 
53 
53 

25 
25 
27 
28 

21 
16 
14 
15 

4 
6 
6 
4 

620 
826 
620 

50 
52 
55 

26 
25 
25 

19 
18 

15 

5 
5 
5 

320 
556 
504 
364 
281 

54 
50 
49 
54 
58 

28 

29 
26 
20 
22 

12 

16 
22 
21 
14 

6 
5 
3 
5 
6 

348 
642 
935 

62 
54 
47 

20 
26 
26 

10 
14 
23 

8 
6 
4 

467 

1,205 

343 

57 
52 
45 

23 
27 
25 

14 
16 
26 

6 

5 
4 

615 
901 
550 

55 
53 
48 

25 
24 

29 

15 
17 
19 

5 
6 
4 

623 
1,422 

57 
51 

23 
26 

16 
18 

4 
5 
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Question  83:  "Which  do  you  prefer  —  fresh  turkey  or  frozen  turkey?"  (Asked  only  of 
homemakers  who  said  they  had  served  turkey  during  the  past  12  months.) 


Cases 


Fresh 
turkey 


Frozen 
turkey 


No  pref- 
erence 


Not 
ascer- 
tained 


Nianber 


Percent 


Percent 


Percent 


Percent 


United  States  total  2,066 

Northeast 63O 

North  Central 51? 

South —  395 

West  ~ 52U 

COTnnunity  size: 

Metropolitan  620 

Urban 826 

Rural 620 

Age  of  homemaker: 

Under  30  years 320 

30  -  39 - 556 

1+0  -  U9 50U 

50  -  59  - - 36^+ 

60  and  over 28I 

Family  income: 

Lower 3U8 

Middle - 6^2 

Upper 935 

Education  of  homemaker: 

None  or  grammar  school  — -  U67 

High  school -  1,205 

College -  3I+3 

Number  in  family: 

1  or  2  — 615 

3  or  ii - 901 

5  or  more  — -• ■ —  55O 

Status  of  homemaker: 

Enqployed 623 

Not  employed 1,422 


60 


13 


2k 


59 

16 

22 

3 

60 

9 

29 

2 

61 

10 

26 

3 

6k 

15 

19 

2 

59 

15 

23 

3 

61 

13 

25 

1 

62 

9 

27 

2 

5^ 

15 

28 

3 

56 

17 

25 

2 

58 

13 

28 

1 

71 

9 

18 

2 

68 

8 

21 

3 

68 

7 

21 

k 

61 

13 

25 

1 

57 

15 

27 

1 

67 

9 

21 

3 

59 

Ik 

2k 

3 

55 

Ik 

29 

2 

65 

11 

22 

2 

60 

12 

25 

3 

56 

16 

25 

3 

65 

12 

21 

2 

59 

13 

26 

2 
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Question  She.:     "Why  do  you  prefer  fresh  turkey?"  (Asked  only  of  users  who  said  they 
preferred  fresh  turkey.) 

United  States 
total 

Percent  1/ 

Better  taste  and  flavor  U5 

Takes  too  long  to  thaw  a  frozen  turkey  I5 

Know  it's  freshly  killed,  can't  be  sure   if 

a  frozen  one  is  really  fresh 15 

Don't  like  any  frozen  foods  (unspecified)  -  9 
Can  tell  what  I'm  getting,  easier  to 

examine  bird 8 

Just  a  habit,  always  buy  fresh 8 

Juicier  meat,  meat  not  dry 8 

Easier  to  prepare  and  cook 5 

More  nutritious  than  frozen  turkey  5 

Fresh  turkeys  are  always  available  k 

Better  color,  better  appearsuice  k 

More  tender 3 

Fresh  turkeys  cost  less  thein  frozen  ones  —  2 
Frozen  turkey  meat  is  soft,  fresh  meat  is 

firm  and  solid 2 

Miscellaneous  h 

No  opinion 1 


Number  of  cases 1>258 

1/  Percentages  add  to  more  than  100  because  some 
respondents  gave  more  than  one  reason. 

Question  8Ub:  "Why  do  you  prefer  frozen  turkey?"  (Asked  only  of  users  who  said  they 
preferred  frozen  turkey.) 

United  States 
total 

Percent  l/ 

It's  all  cleaned  and  ready  for  the  oven  —  38 

Can  keep  it  until  I  want  to  serve  it 20 

Juicier  meat,  more  tender  I8 

Like  the  taste  of  frozen  turkey 17 

Easier  to  prepare  and  cook lU 

"Fresher"  when  it's  frozen,  freezing  seals 

in  freshness  8 

Sell  only  frozen  turkey  where  I  shop  8 

Have  always  been  satisfied  with  the  ones 

I've  bought 7 

More  convenient  to  buy,  easier  to  select 

a  nice  one  7 

Can  usually  get  the  size  I  want 6 

Always  buy  frozen,  just  a  habit 6 

More  meat  on  a  frozen  turkey 6 

Frozen  turkeys  look  better,  seem  to  be  in 

better  condition  5 

Frozen  turkeys  cost  less  than  fresh  ones  -  5 

Fewer  pinfeathers  on  frozen  turkeys  k 

Miscellaneous  2 

No  opinion  or  no  answer 1 


Number  of  cases 273 

1/   Percentages  add  to  more  than  100  because  some 
respondents  gave  more  than  one  reason. 
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Question  85:  "Which  of  these  size  turkeys  do  you  prefer  —  those  less  them  8  pounds, 
those  8  to  13  pounds,  or  those  weighing  over  13  pounds?"  (Asked  only  of  homemakers 
\dio  said  they  had  served  turkey  during  the  past  12  months.) 


United  States  total — 

Northeast  — — 

North  Central 

South  

West 

Commxinity  size: 

Metropolitan — 

Urbaji 

Rural  

Age  of  homemaker: 

Under  30  years ~ 

30  -  39  

ko   -  k9   

50  -  59 — 

60  and  over  — — 

Feunily  income : 

Lower 

Middle  

Upper 

Education  of  homemaker: 

None  or  grammar  school — 

High  school — 

College  — •• — 

Number  in  family: 

1  or  2 - 

3  or  4 

5  or  more 

Status  of  homemaker : 

Employed 

Not  en5)loyed l,i4-22 


Less 

than  8 

8  to  13 

Over  13 

.  No 

Cases 

pounds 

poiinds 

pounds 

opinion 

Number 

Percent 

Percent 

Percent 

Percent 

2,066 

15 

46 

35 

4 

630 

517 
395 
524 

15 
15 
20 

9 

44 
45 
51 
46 

37 
36 

23 
40 

4 
4 
6 
5 

620 
826 
620 

14 

15 
16 

43 
47 
49 

38 
30 

5 
4 

5 

320 
556 
50I+ 
36U 
281 

19 
17 
13 
13 
13 

51 
47 
46 

43 
44 

26 
32 
36 
41 
38 

4 
4 
5 
3 
5 

3»^ 
642 
935 

18 
16 
13 

46 

51 
44 

28 
30 
39 

8 

3 

4 

467 

1,205 

343 

15 
15 
15 

43 
49 
45 

37 
32 
36 

5 
4 

4 

615 
901 
550 

19 
15 
11 

47 
47 
43 

29 
33 
43 

5 
5 
3 

623 
1,422 

16 
15 

48 
45 

31 
36 

5 
4 
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Question  86a:   "Why  do  you  prefer  that  size?"  (Turkeys  that  weigh  less  than  8  pounds.) 
(Asked  only  of  users  who  said  they  preferred  turkeys  this  size.) 

United  States 

total 

Percent  l/ 

It's  the  right  size  for  my  needs 51 

Less  likely  to  have  leftover  turkey 3^ 

They  are  more  tender 23 

Have  a  better  flavor 11 

Takes  less  time  to  prepare 7 

They're  juicier  6 

They  are  meatier 3 

Less  expensive 3 

Easier  to  prepare,  easier  to  stuff  3 

Prefer  to  have  some  leftover 2 

Have  less  waste  2 

More  suitable  for  my  oven 1 

Have  larger  breasts  1 

Easier  to  handle,  not  too  big  to  handle 1 

Meat  has  a  finer  texture 1 

Miscellsineous 5 

Don't  know  or  no  answer 2/  * 

Number  of  cases 295 

17  Percentages  add  to  more  than  100  because  some  respondents  gave  more 
than  one  reason, 

2/  Less  than  1  percent. 

Question  86b:   "Why  do  you  prefer  that  size?"  (Turkeys  that  weight  8  to  I3  pounds.) 
(Asked  only  of  users  who  said  they  preferred  turkeys  this  size.) 

United  States 
total 

Percent  l/ 

It's  the  right  size  for  my  needs 50 

Less  likely  to  have  leftover  turkey I6 

Prefer  to  have  some  left  over 12 

They  are  more  tender 11 

They  are  meatier 8 

Have  a  better  flavor 8 

Less  expensive k 

More  suitable  for  my  oven k    * 

Have  less  waste 3 

They're  juicier  3 

Easier  to  handle,  not  too  big  to  handle 2 

They're  usually  hen  turkeys  2 

Takes  less  time  to  prepare 2 

Easier  to  prepare,  easier  to  stuff  2 

Better  meat  on  turkeys  this  size 1 

Have  larger  breasts  1 

Best  size  for  roasting 1 

Might  as  well  cook  a  big  one 1 

Have  reached  maturity  1 

Meat  has  a  finer  texture 1 

Have  more  fat  on  them '  1 

Best  size  for  slicing  and  carving 1 

Depends  on  how  many  people  I  will  serve 1 

Miscellaneous  h 

Don't  know  or  no  answer 3 

Number  of  cases 952 

17  Percentages  add  to  more  than  100  because  some  respondents  gave  more 
than  one  reason. 
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Question  86c:   "Why  do  you  prefer  that  size?"  (Turkeys  that  weigh  over  13  pounds.)   (Asked  only 
of  users  who  said  they  preferred  turkeys  this  size.) 


-  -  United  States 

total 

Percent  l/ 

It's  the  right  size  for  my  needs k6 

Prefer  to  have  some  left  over 24 

They  are  meatier 19 

Less  expensive,  cheaper  to  buy  larger  bird 11 

Have  a  better  flavor 9 

Have  less  waste  5 

Might  as  well  cook  a  big  one 1+ 

They're  juicier  3 

Less  likely  to  have  leftover  turkey  2 

Tiiey  are  tender 2 

Better  meat  on  turkeys  this  size 2 

Have  larger  breasts  2 

Have  reached  maturity  2 

More  suitable  for  my  oven 1 

They're  usually  hen  turkeys  1 

Best  size  for  roasting 1 

Easier  to  prepare,  easier  to  stuff  1 

Have  more  white  meat  on  turkeys  this  size 1 

Have  more  fat  on  them 1 

Best  size  for  slicing  and  carving 1 

Just  prefer  that  size  (unspecified) 1 

Miscellaneous  2 

Don't  know  or  no  answer 2 

Number  of  cases 731 

l/  Percentages  add  to  more  than  100  because  some  respondents  gave  more 
than  one  reason. 

Question  87:   "What  do  you  think  of  the  smaller  turkeys  --  those  that  weigh  less  than  8  pounds?" 
(Asked  only  of  users  who  said  they  preferred  turkeys  that  weigh  8  pounds  or  more.) 

United  States 
total 

Favorable  comments:  Percent  1/ 

Nice  for  family  size 22 

Thi.nk  they  are  nice  (unspecified) 5 

They  are  young  and  tender 5 

They  have  a  good  flavor,  very  tasty 3 

They  are  juicy 1 

Takes  less  time  to  prepare 1 

Plenty  of  meat  on  them 1 

Unfavorable  comments: 

Not  enough  meat  on  them 10 

They  are  all  frame  and  bone 8 

Don't  have  a  good  flavor 6 

Too  expensive,  larger  turkeys  are  more  economical  -  k- 

They  are  too  dry 1 

Don't  care  for  them  (unspecified)  1 

They're  tough  1 

They  are  not  mature  enough 1 

Still  too  big  for  my  fajnily 1 

Neutral  or  unclassifiable: 

■  Don't  really  know,  but  guess  they're  all  right  3 

Might  as  well  buy  a  large  chicken 3 

Might  as  well  prepare  a  large  turkey 3 

Miscellaneous  5 

No  opinion  or  no  answer 38 

Number  of  cases  1,771 

1/ Percentages  add  to  more  than  100  because  some  respondents  gave  more 
than  one  reason. 
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Summary  of  Question  88:   Use  of  ducks  during  the  year  prior  to  interviewing. 


All  homeraakers 


Cases 


Piirchased 
ducks 


Did  not  pur- 
chase ducks 


United  States  total  

Northeast  

North  Central  

South 

West 

Community  size: 

Metropolitan  

Urban  

R\iral 

Age  of  homemaker: 

Under  30  years  

30  -  39 

iK)  -  1+9 

50  -  59  

6o  and  over  

Family  income: 

Lower  

Middle  

Upper  

Education  of  homemaker: 
None  or  grammar  school 

High  school  

College  

Number  in  family: 

1  or  2 

3  or  U  - 

5  or  more  

Status  of  homemaker: 

Employed  

Not  eniployed 


Number 
3,13^ 

836 
8l4 
771 
713 


825 
1,258 
1,051 


573 
765 
678 
501 
561 


791 

978 

1,152 


8i+0 

1,733 

467 


1,125 

1,29^^ 

715 


918 
2,l8i+ 


Percent 
11 

14 

13 
8 

7 


15 
10 

9 


8 
12 
Ik 
11 

9 


6 

•11 
13 


10 

11 
Ik 


10 
12 
11 


11 
11 


Percent 
89 

86 
87 
92 
93 


85 
90 
91 


92 
88 
86 
89 
91 


9k 
89 
87 


90 

89 
86 


90 
88 

89 


89 
89 


Question  88:   "How  many  times  have  you  served  them?"  (Asked  only  of  homemakers  who  said  they  had 
bought  ducks  during  the  past  12  months . ) 


Cases 

Once  a 

nkanth  or 
oftener 

6  to  11 

times  a 

year 

1+  to  5 
times 
a  year 

1  to  3 

times 

year 

Don't 
know 

United  States  total 

Ntjmber 
327 

Percent 
3 

Percent 
6 

Percent 
8 

Percent 
66 

Percent 
17 
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Question  89:   "What  are  the  reasons  you  serve  duck?" 
had  purchased  ducks  during  the  past  12  months.) 


(Asked  only  of  homemakers  who  said  they 


Serve  for  variety,  nice  for  a  change  

Just  like  duck  

Like  the  flavor  

Like  the  dark  meat  

Serve  for  special  occasions.  Thanksgiving,  birthdays,  etc.  — 
Ducks  are  juicy,  not  dry  

Just  wanted  to  try  duck;  never  bad  one  before  

Like  the  dressing  that  goes  with  it  

Economical,  not  expensive  

Unfavorable  answers  

Miscellaneous  

No  opinion  or  no  answer  


United  States 
total 

Percent  l/ 

29 
27 

7 

6 

3 

3 
3 

1 
2/11 
3/12 

3 


Number  of  cases 


327 


1/  Percentages  add  to  more  than  100  because  some  respondents  gave  more  than 
one  reason. 

2/  A  few  purchasers  talked  in  unfavorable  terms  about  duck  instead  of  giving 
their  reasons  for  serving  duck. 

3/  No  one  reason  mentioned  by  more  than  1  percent. 


Question  9OJ   "What  are  your  reasons  for  not  buying  duck?' 
not  purchased  duck  during  the  past  12  months.) 

United 


General  disapproval  

Don't  care  for  duck  (unspecified) 25 


(Asked  only  of  homemakers  who  said  they  had 


Never  wanted  to  try  duck  

Prefer  other  types  of  fowl  or  meat 


Too  greasy,  too  fatty  

Dislike  flavor  

Specific  characteristics  of  meat  

Prefer  white  meat,  don't  like  the  dark  color 

of  duck  meat  

Too  rich  

Duck  meat  is  too  dry  

Too  tough  

Inconvenience  

Don't  know  how  to  cook  duck  

Too  much  trouble  to  prepare  

Difficult  to  clean  

Too  much  trouble  to  cook  for  my  small 

family  

Too  many  pinfeathers  

Not  enough  meat  on  a  duck  

Never  tried  duck  

Not  available  where  I  shop  

Just  never  thought  of  serving  duck  

Too  expensive  

Prefer  wild  duck  during  hunting  season  

On  restricted  diet,  can't  eat  duck  

Too  large  for  my  family  

fet  only  fowl  we  raise  

Mi  scellaneous 

Don't  know  or  no  answer  


State 

s 

North 

- 

North 

total 

east 

Central 

South 

West 

Percent  l/ 

Percent  l/ 

Percent  l/ 

Percent  l/ 

Percent  l/ 

3h 

27 

3h 

^3 

31 

25 

19 

2k 

3^^ 

23 

5 

6 

5 

5 

3 

5 

2 

7 

5 

5 

22 

37 

23 

6 

19 

12 

13 

12 

11 

16 

10 

10 

9 

10 

12 

5 

6 

k 

6 

k 

2 

3 

2 

1 

5 

2 

1 

2 

2 

3 

1 

2j* 

1 

1 

1 

9 

10 

n 

9 

7 

k 

5 

3 

1+ 

3 

3 

2 

k 

3 

2 

1 

1 

2 

2 

1 

1 

1 

1 

» 

1 

1 

1 

1 

* 

1 

7 

7 

9 

5 

5 

7 

7 

6 

8 

6 

7 

5 

5 

9 

11 

5 

h 

1+ 

■j 

6 

h 

k 

if 

5 

5 

3 

* 

2 

k 

7 

2 

6 

1 

1 

2 

2 

1 

3 

2 

1 

2 

* 

3 

2 

* 

2 

2 

2 

1 

1 

3 

1 

k 

3 

1 

Number  of  cases 


2,799 


718 


709 


711 


661 


17  Percentages  (left  column)  add  to  more  than  their  subtotals  (right  column)  and  these  add  to  more 
than  100  because  some  respondents  gave  more  than  one  reason. 
2/  Less  than  1  percent. 
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Question  ^1:      "Which  of  these  frozen  products  have  you  served  during  the  last  12  months?" 
(Asked  of  all  homemakers.) 


United  States  total  — 

Northeast  

North  Central  

South  

West  - 

Community  size: 

Metropolitan  

Urban 1,258 

Rural  

Age  of  homemaker: 

Under  30  years  

30  -  39  

ko  -  k9   

50  -  59 

60  and  over 

Family  income: 

Lower  

Middle  

Upper  

Education  of  homemaker 
None  or  grammar 

school  

High  school  

College  

Number  in  feonily: 

1  or  2 - 

3  or  1+ 

5  or  more  

Status  of  homemaker: 
Eit^jloyed 

Not  employed  


Cases 

Frozen 
chicken 
pies 

Frozen 

turkey 

pies 

Frozen 
turkey 
dinners 

Frozen 

chicken 

dinners 

None 
of  them 

Number 

Percent  l/ 

Percent  l/ 

Percent  l/ 

Percent  l/ 

Percent  l/ 

S^lS^^ 

43 

27 

12 

10 

52 

836 
8li+ 
771 
713 

k5 
kk 

37 
50 

29 
32 
18 
31 

15 
10 

7 
18 

12 

11 

6 

17 

50 
52 
60 

1+1+ 

825 

1,258 
1,051 

k8 
33 

31 
31 
21 

17 

12 

8 

15 

10 

8 

47 
48 
62 

573 

765 
678 
501 
561 

51 
U8 
k6 
38 
30 

30 
32 
29 
25 
16 

12 
11+ 
lU 
11 
7 

13 

12 

11 

8 

7 

45 
47 
50 
59 
67 

791 

978 

1,152 

25 
45 
57 

11+ 
28 
36 

7 
11 

17 

7 

11 
13 

71 
51 
39 

8iK) 

1,733 
k6l 

22 
^9 
63 

11+ 
30 
1+1 

6 

13 
20 

6 

11 
17 

74 
46 
3*^ 

1,125 

1,29^ 

715 

1+0 

21+ 
30 

27 

n 
14 
10 

10 

13 

8 

56 
48 
56 

918 
2.184 

1+9 
41 

30 
26 

13 
11 

13 
10 

47 
5»^ 

1/  Percentages  add  to  more  than  100  because  some  respondents  gave  more  than  one  answer. 
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Question  92:   "Which  of  these  have  you  served  in  the  past  month?"  (Percentaged  for  all 
homemakers,  but  asked  only  of  homematkers  who  said  they  had  served  any  of  these  frozen 
products  during  the  past  12  months.) 


Frozen  Frozen  Frozen  Frozen  Not 

chicken  turkey  turkey  chicken   None  ascer- 

Cases  pies  pies  dinners  dinners  of  them  tained 

Number  Percent±/Percent±/Percenti/Percenti/Percentjy  Percent 

United  States  total  — -  3,134  21  11  k  3  71  ^ 

Northeast 836  23  12  5  5  6?  h 

North  Central Qlk  I9  12  3  2  71  6 

South 771  18  6  2  1  77  3 

West 713  25  12  5  5  65  5 

Community  size: 

Metropolitan 825  22  11  6  5  65  7 

Urban 1,258  24  12  3  3  69  3 

Rural 1,051  16  8  3  2  77  3 

Age  of  homemaker: 

Under  30  years 573  23  12  3  4  67  5 

30  -  39 765  22  11  5  3  68  5 

40-49 678  23  12  12  k  68  5 

50  -  59 -—  501  18  11  3  2  75  3 

60  and  over 56I  15  6  2  1  80  3 

Family  income: 

Lower  - ^-  79I  11  5  2  1  83  2 

Middle  — —  978  22  11  k  k  6$  k 

Upper 1,152  27  14  5  4  63  5 

Education  of  homemaker; 

None  or  graxnmar  school  840  10  6  2  1  85  2 

High  school 1,733  23  12  4  4  67  5 

College 467  20  12  4  3  55  5 

Number  in  faunily: 

1  or  2 1,125  18  9  4  3  73  5 

3  or  4 1,294  24  12  4  4  67  4 

5  or  more 715  I9  10  3  1  73  4 

Status  of  homemELker: 

Employed 918  23  12  4  4  67  5 

Not  enrployed 2,l84  19  10  3  2  72  4 


1/ 


1/  Percentages  add  to  more  than  100  because  some  respondents  gave  more  than  one 
answer. 
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Question  93:   "What  do  you  think  of  frozen  chicken  and  turkey  pies?"  (Asked  of  all  homemakers.) 

United 

States       North-        North 

total        east         Central       South        West 

Percent  l/    Percent  l/    Percent  l/    Percent  l/    Percent  l/ 
Favorable  comments: 

Convenience 33  35  37  25  38 

Quick  ernd  easy  to  serve 29  30  33  23  24 

One  pie  is  a  meal  in  itself 7^968 

Good  for  a  quick  lunch  or  a 

small  meal i*-  6  U  2  l^ 

Good  for  emergencies  or  unex- 
pected guests 22213 

Easy  to  store  in  refrigerator  —       1  2  1  2/*  1 

Good  flavor li4.  I6  13  11  ik 

General  approval I3  11  I6  I3  10 

Just  like  them  (unspecified) 10  8  12  9  8 

All  right,   not  bad 3  2  3  3  2 

Like  them  for  variety  in  meals  -       3  2  k  2.  3 

I'm  going  to  try  them  sometime  -       1  1  1  1  » 

Economical,   get  yovir  money's  worth  65669 

Like  composition 55656 

Nice  flaky  crust 3  2  1+33 

Vegetables  are  nice  and  plenti- 
ful   - 2  2  2  12 

Miscellaneous 2  12  13. 

Just  the  right  size 3  3  '^  2  3 

Nutritious — 2  2  12  2 

Have  plenty  of  meat 2  13*2 

Unfavorable  comments : 

General  disapproval 19  23  I8  17  17 

Prefer  to  cook  ray  own 9  12  8  7  7 

Don't  like  them  (unspecified)  —       6  5  6  6  5 

Dislike  all  frozen  foods 5  8  1+1+5 

Dislike  composition 11  11  12  8  11 

Don't  like  pie  crust 1+  5  1+  2  1+ 

Don't  like  the  consistency,   too 

soupy  - ^  h  5  3  "i 

Don't  like  the  vegetables 2  2  3  2  2 

Don't  like  meat  and  vegetables 

mixed  together 2  12  13 

Miscellemeous 112  2  2 

Not  enough  meat  in  the  pies 9  10  9  6  9 

Too  expensive 98989 

Too  small,   not  a  full  meal 6  9  7  3** 

Don't  like  the  taste  or   flavor 5  5  5  *♦■  7 

Not  kosher 1  3  *  »  * 

On  a  restricted  diet,    can't  eat 

them 12  111 

Mlscellajieous 112  11 

Qualified  comments : 

Only  certain  numbers  of  my  family 

like  them 3  '^  3  3  '^ 

Some  brands  better  than  others  —         3  3        1    3  2  3 

Nice  for  small  families 2  2  112 

Other  qualified  comments 2  2  1  3  3 

Miscellaneous —         6  6  \^  5  7 

Don't  know  or  no  answer 20  lU  18  29  15 

Number  of  cases 3,13^         836         81I+         7"l         713 

1/ Percentages  (left  column)  add  to  more  than  their  subtotals  (right  column)  and  these  add  to  more 
than  100  because  some  respondents  gave  more  than  one  reason. 
2/  Less  than  1  percent. 
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Question  9^-:   "How  about  the  frozen  chicken  and  turkey  dinners  -- 
(Asked  of  all  homemakers. ) 


what  do  you  think  of  them?" 


Favorable  comments: 

Convenience  

Quick  and  easy  to  serve  

A  meal  in  itself  

Good  for  emergencies  or  unex- 
pected guests  1 

Good  for  a  quick  lunch  or  a  small 

meal 1 

Miscellaneous  2 

General  approval  

Just  like  them  (unspecified)  6 

All  right,  not  bad 3 

I'm  going  to  try  them  sometime  --   2 

Good  flavor  

Just  the  right  size  

Like  composition  

Economical,  get  your  money's  worth 
Looks  attractive,  cute  looking  

Unfavorable  comments: 

Too  expensive  

General  disapproval  

Prefer  to  cook  my  own 7 

Dislike  all  frozen  foods  6 

Don't  like  them  (unspecified)  5 

Too  small,  not  a  full  meal  

Don't  like  the  taste  or  flavor  

Dislike  composition  

Not  enough  meat  in  the  dinners  

Miscellaneous  

Qualified  comments: 

Nice  for  small  families  

Only  certain  members  of  my  family 

like  them  

Miscellajieous 

Miscellaneous  

Don't  know  or  no  answer  

Number  of  cases 3>13^ 


United 

States    North- 
total     east 

North 
Central 

South 

West 

Percent  l/  Percent  l/ 

li^        18 
12       15 
1         2 

Percent  l/ 

17 
2 

Percent  l/ 

7 
6 

1 

Percent  l/ 

15 
13 

1 

2/* 


2 

1 

* 

* 

3 

2 

2 

2 

11 

6 
3 

2 

11 

6 

3 

2 

11 

7 
3 
3 

12 

7 
2 

2 

11 

3 

k 

3 

2 

k 

2 

2 

2 

1 

2 

2 

2 

2 

1 

1 

2 

2 

1 

1 

2 

1 

3 

* 

1 

1 

19 

18 

21 

16 

20 

17 

8 
9 
5 

21 

7 
5 

5 

17 

3 

It- 

5 

13 

9 
k 
6 

18 

6 

7 

7 

k 

7 

k 

5 

k 

2 

5 

k 

k 

k 

3 

k 

2 

2 

2 

1 

3 

3 

1^ 

3 

3 

2 

1 

1 

1 

1 

1 

1 

1 

1 

1 

2 

3 

k 

3 

3 

k 

39 

30 

36 

51 

36 

836 


8li^ 


771 


713 


1/  Percentages  (left  column)  add  to  more  than  their  subtotals  (right  column)  axid  these  add  to 
more  than  100  because  some  respondents  gave  more  than  one  answer. 
2/  Less  than  1  percent. 
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Question  95:   "Some  eggs  are  graded  by  the  U.  So  Department  of  Agriculture  and 
some  are  not.  Do  you  happen  to  know  for  sure  whether  or  not  the  eggs  you  buy 
in  a  store  are  graded  by  the  Department  of  Agriculture?"   (Asked  of  all  home- 
makers,  ) 


United  States  total  

Northeast  

North  Central  

South  

West 

Community  size: 

Metropolitaui 

Urban  

Rural  

Age  of  homemaker: 

Under  30  years  

30  -  39  

Ijo  -  1+9 

50  -  59  

60  and  over 

Family  income: 

Lower  

Middle  

Upper  

Education  of  homemaker: 
None  or  grammar  school 

High  school  

College  

Number  in  family: 

1  or  2 

3  or  1+ 

5  or  more  

Status  of  homemaker: 

Employed  

Not  employed  


Cases 

Yes, 

they  are 

graded 

No,   they 

aren't 

graded 

Don't 
buy  eggs 
in  store 

Don't 
know 

Number 

Percent 

Percent 

Percent 

Percent 

3,131^ 

37 

7 

32 

21+ 

836 
8li+ 
771 
713 

35 
36 
38 

5 
6 
8 
9 

33 
37 
33 

?1 

27 

?1 

26 

825 
1,258 
1,051 

1+1+ 
25 

1+ 

6 

10 

17 
29 
1+8 

35 
17 

573 
765 
678 
501 
561 

^3 
36 
33 
25 

8 
6 
7 
7 
7 

?? 

30 
33 

3^^ 
kk 

21+ 
21 
21+ 
26 
21+ 

791 

978 

1,152 

31 
1+2 

39 

8 
6 
7 

36 

29 
32 

25 
23 
22 

81+0 

1,733 
1+67 

28 
1+0 

7 

7 

10 

39 
30 
26 

26 

23 

20 

1,125 

1,291+ 

715 

33 

1+1 

37 

7 
6 
8 

33 
32 
32 

27 
21 

23 

918 
2,181+ 

39 
37 

7 
7 

27 
3h 

22 
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Question  9^:   "Do  you  think  the  Gtovernraent  grade  stamp  or  seal  should  be  placed 
over  the  opening  of  the  egg  box,  or  doesn't  it  make  any  difference  to  you  where 
the  stamp  is  placed?"   (Asked  only  of  homemakers  who  said  the  eggs  they  buy  in 
a  store  are  graded  by  the  U.  S.  Department  of  Agriculture.) 

Should 
place  over      Makes  no         No 
Cases      opening       difference      opinion 
Number     Percent        FercerrE        FercenT 
United  States  total  


Northeast  

North  CentraJL 

South  

West 

Community  size: 

Metropolitan  

Urban  

Rural  

Age  of  homemaker: 

Under  30  years  

30  -  39  

J+0  -  i^9 

50  -  59 

60  and  over  

Family  income: 

Lower  

Middle 

Upper  

Education  of  homemaker: 
None  or  grammar  school 

High  school  

College  

Number  in  family: 

1  or  2 

3  or  i^  - 

5  or  more  

Status  of  homemaker: 

Employed  

Not  employed  


1,19^ 

295 
291 
292 
316 


362 
568 
26i^ 


267 

333 

2kk 
172 
150 

25^ 
i+15 

2k6 

713 
205 

387 
536 

271 


363 
819 


51 

52 

k3 

57 
i^5 


53 
kS 

58 

55 
^h 

k9 
33 


kk 
56 
51 

k3 

53 
52 

^7 
51 
55 


k9 
52 


kl 
k6 
33 
^7 


i+2 
i^5 
33 

37 
ko 

39 
kk 

55 


39 
^3 

ifl 
kl 
ko 


kk 
k2 
37 


kk 
ko 


8 

7 

6 

10 
8 


5 
9 
9 

8 
6 
7 

7 
12 


12 

5 
6 


11 
6 
8 


9 
7 
8 


7 

8 


-  13^  - 

Question  9Tai   "Why  do  you  say  that?"  (Asked  only  of  homemakers  who  said  the 
Government  grade  stamp  or  seal  should  be  placed  over  the  opening  of  the  egg 
boxo ) 

United  States 
total 

Percent  l/ 

Can  be  sure  eggs  have  not  been  tampered  with 3^^ 

It's  easier  to  see  tte  seal  if  it's  placed  over  the  opening  —  36 
Know  they  are  good  eggs  (idea  that  box  can't  be  opened  or  re- 
used not  specified) • 27 

Know  it's  not  an  old  box  used  over  ajid  over  without  eggs  being 

graded ■ k 

The  seal  proves  eggs  are  graded 2 

Each  egg  should  be  stamped  or  dated  (added  suggestion)  — ■ 2 

Miscellaneous  (none  more  thaji  1  percent) ■ i|- 

No  opinion  -■ ,-»__=___-__.., „_„^       1 

Number  of  cases ■ — -=      599 

1/     Percentages  add  to  more  than  100  because  some  respondents  gave  more 
than  one  reason. 


Question  9Tb:  "Why  do  you  say  that?"  (Asked  only  of  homemakers  who  said  it 
didn't  make  any  difference  to  them  where  the  Government  grade  stamp  or  seal 
was  placed, ) 

United  States 
total 


Percent  l/ 


Don't  care  where  stamp  is  placed  as  long  as  it's  on  the  box 

somewhere kO 

Satisfied  as  long  as  they  are  fresh  eggs 15 

Trust  the  person  I  buy  from 10 

Just  as  long  as  they're  graded  or  inspected  (no  mention  of 

how  it  should  be  indicated)  9 

Don't  care  if  they're  graded  or  not 8 

If  stamp  or  seal  is  visible,  don't  care  where  it  is  k 

Miscellaneous  (none  more  than  1  percent) 10 

No  opinion  — 10 


Number  of  cases 503 


1/  Percentages  add  to  more  than  100  because  some  respondents  gave  more 
than  one  reason. 
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